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Create a garden ~ 
your family SR 
will enjoy all 

summer long 


At the world-famous garden of HERONSWOOD 
we grow tough summer perennials that survive 


40°C and look good from December until April. 


Rarely available in nurseries, our 40°C toughened 
perennials are available to Diggers Club members 
online and at Diggers shops located in our gardens. 8 
Potted colour is like fairy floss compared to : 
Diggers perennials. Pick up you free seeds and 
save. Come visit and shop in our beautiful gardens. 


Join our Club — $69 for two years! 


Visit our new plant-sex gallery at Heronswood. You will never stop 


Diggers Perennials w Arial view of Heronswood, Dromana» VGEAPY 
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Pink Evening Primrose Delphinium Blue Sensation Achillea Hella Glashoff 


Complete garden guide 


and plant selector There is no excuse |; 


for ugliness 
Create a cool and refreshing garden wee with our best plants and ga 
during the hottest Australian summer with 
Diggers selections of perennials 
and trees... “There is no excuse for ugliness” 


says Clive Blazey. 


The Plant Selector is Australia’s most 
complete list of herbs, perennials, roses, 
bulbs, annuals, trees and shrubs that 

are anything but commonplace and includes 
detailed growing descriptions for gardeners 
from Cairns to Hobart. 


MEP: This is a book for both the 
beginner and the passionate 
gardener that explains the basics 
of garden botany for gardening 
success. RRP $29.95 (just $19.95 


with a two year membership). 


< This mysterious garden is at 
St Erth, Blackwood 


laughing at the sexual antics plants get up to create seeds. 


t b t LOCAT ORC 


Shop inside our 
world-class gardens 


HERONSWOOD DROMANA 
105 Latrobe Parade, Dromana VIC 3936 
Garden Shop: 03 5984 7321 


St ERTH BLACKWOOD 
189 Simmons Reef Road, Blackwood VIC 3458 
Garden Shop: 03 5368 6514 


CLOUDEHILL OLINDA 
89 Olinda-Monbulk Road, Olinda VIC 3788 
Garden Shop: 03 9751 0584 


ADELAIDE BOTANIC GARDEN 
Schomburgk Pavilion, North Terrace 
Adelaide SA 5000 
Garden Shop: 08 8232 8671 


THE DIGGERS CLUB 


...and support our Garden Trust 
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We are Australia’s most popular garden magazine and 
our club has more members than our leading AFL club. 
Our members are inspired by visiting three of Australia’s 
finest summer gardens with espalier orchards and 
subtropical food borders full of heirloom produce. 


We trial and grow more food plants and summer 
perennials than any other grower. We can show you how 
to grow heirloom vegetables, space-saving subtropical fruit 
trees and rare herbs like capers and wasabi, all delicious 
varieties, full of fibre and free of nasty chemicals. 


Fight magazines a year 


Innovative, informative and provocative ideas about how 
to be self-sufficient in a tiny mini-plot space or country 
orchard, whether your garden is in subtropical Brisbane, 
Perth, Darwin or cold Hobart. 


Fight free packets of seeds 


Members receive four packets of seed in spring and autumn. 
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Over 40 heirloom tomatoes Over 30 different berries Biggest citrus range 


“Just 5 hours gardening a week is all it takes to grow your tomatoes, avocados, citrus and flowers, 
if you follow our advice from our best selling Diggers book The Australian Fruit & Vegetable 
ONE aa seme ble =P Garden" says founder of The Diggers Club Clive Blazey. “Grow heirloom fruit and vegetables 
Gar de organically — our varieties are full of fibre, never tasteless or bland like supermarket produce. 
All plants are sent directly to your door from our mail order nursery? 


Membership options 


One year $49.00 Name 


Two year (save $29.00) $69.00 Kales 


Special book offer when you 

7e LH E x NE C 3 join for 2 years! Postcode 

DA [| The Australian Fruit & Email 
Vegetable Garden T 
Mail this coupon to The Diggers Club (RRP $39.95) $29.95 
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"Tanya Jenkym writes about 
companionship:fherbs and 
fafoily in the garden...” 


Wendy Bartlett guides us along 
the garden path to a bounty of 
spring onions. 


( Elke Kiehn des 
downsizes fromar 
Germany to then 


FRONT COVER: Sarah Smethurst is a young woman from Gippsland in Victoria who 
turned her back on the ‘full-time job=huge mortgage’ lifestyle to build her own 
solar-powered tiny home on wheels. Her inspiring tale starts on page 12. 
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Rachel Altenbacher 
lets us peek 
through the blue 
door of her studio 
to see how she 
combines natural 
resources with art. 


Dear readers, 

Welcome to the Autumn issue of Earth Garden. 

Oh boy - isn't the cover story by Sarah about her tiny 
house just wonderful! I love it when I feel inspired by 
someone half my age — inspired by their enthusiasm, their 
idealism, their action, and their commitment to the planet. 
Sarah’s story is in the very best tradition of all the stories 
we've published in Earth Garden over the years. 

So many writers have put so much effort into their 
writings in this issue — we are continuing our new 
approach of ‘more stories, fewer ads’ and we're very 
comfortable with this — even if it means a fair bit more 
work in the EG office. Of course, I'm lucky to work in the 
office with the best staff imaginable! 

Autumn is a wonderful time in our garden: we've been 
through a very wet Wet Season. We had two cyclones rip 
through our garden in quick succession in early January, and 
one of them (Hilda) rather unkindly ripped three of our 


Alan and Judith managed to get the their tipi down 
before the cyclones arrived. 
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mango trees right out of the ground. The next morning, 
amongst the mayhem of fallen branches, smashed bamboo 
bean frames, and frightened chooks, our first job was to 
dig big holes in front of the mango trees, and drag them 
back into position. A big soaking, some seaweed fertiliser, 
and a month later they were covered in new growth, with 
few signs left of the Big Blow. 

Now we're busy preparing our annual vegie beds for 
a season of fresh picking. Every year we have successes 
and failures. One of our brilliant successes last year 
was the Italian spinach (actually a chard) given to us 
by our friend, John Curran. We were staggered by the 
performance of these seedlings. We planted them in May 
and were still picking fresh spinach in January — from 
the same plants. Needless to say, we ll be planting those 
again come May. 

One of our failures last year was our carrot beds. I 
prepared three separate carrot beds with fresh seed but 
we had a miserable crop for the first time in years. With 
hindsight I realise I didn't prepare the soil very well and, 
as I’ve often found in many areas of life, if I skip on the 
prep then good results will happily skip by me. 

I think I’m lucky that with most garden and 
building tasks I now enjoy the prep as much as the 
result. As Judith sometimes says about garden challenges: 
"Whatever the question is, the answer is compost.” I 
hope you enjoy any of the garden or other EG challenges 
you set yourself this Autumn. 


Happy reading, 


* To view a video welcome to the Autumn issue, go to 
earthgarden.com.au in early March. 


Email your letters, messages and snaps to editorialigearthgarden.com.au or 


post to PO Box 1318 Broome, WA, 6725. 


on 
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"Ih oda sons catt N 


My two year old, Frankie Valentine, helped out with picking the beautiful fruit of our 
Jabuticaba tree (Plinia cauliflora: the Brazilian grapetree). This year’s harvest was huge 


and Frankie couldn't get enough of the yummy yet unique fruit. 
Alisha Prevost, Valla NSW. 


HIGGLEDY-PIGGLEDY FARM AND EG 
Woo-hoo! The exciting time of the season 
when Earth Garden magazine is printed. 
Earth Garden is my favourite magazine and 
on the day it arrives in the newsagents I sit 
for a few hours in my local coffee shop and 
read and drink coffee until I have read it 
from cover to cover! 

Thanks Alan and Judith and The 
Earth Garden Team — I am looking 
forward to picking this up today! Earth 
Garden is full of ideas and great articles 
and sits with pride on my bookshelves. 
They're read and reread and read some 
more by us and our wwoofers. We 
also lend them to our friends but only 
after we have 'plastered' the cover in 
Higgledy-Piggledy Farm stickers so they 
get returned!! 

Rell Oliver-Braddock, Brisbane, QLD. 


THE TUCKER PATCH IN GLOUCESTER 

Hi Alan, 

Hope you are well! I'm a long-time 
follower of Earth Garden magazine 

and love it! Self-sufficiency, organic 
gardening and permaculture principles 
have been abiding interests of mine for 
many years — things I wasn't able to 
put into practice as much as I would 
have liked while working fulltime in 
publishing in Sydney over the years 
while bringing up my kids as a single 
mum. Just not enough time, although I 
tried in a small way. 

However, I’ve recently retired and 
have moved from Sydney to the small 
and beautiful township of Gloucester in 
NSW, where I have bought a house (for 
the first time in my life — just a modest 
weatherboard!). I’m still trying to get 
on top of my rather large and (what had 
been quite a) neglected garden, trying to 
beat the vagaries of weather, soil etc! 

During my time here I’ve become 
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closely involved with a not-for-profit, 
volunteer-run community organisation, 
The Tucker Patch, which services both 
the community and local growers by 
providing an outlet for fresh, organically 
grown vegies and fruit, honey, free- 
range eggs, jams and pickles, homemade 
sourdough breads, heritage herb and 
vegie seedlings etc (I’m actually growing 
and selling the heritage seedlings!). 
We're looking to spread the 


word, so to speak, to encourage 
not only more local people to 
come along and buy, but also 
more local growers and volunteers 
to become a part of it all. The 
organisation also hosts TAFE-type 
horticultural programs, Work for the 
Dole programs, workshops, tours, 
recycling programs and more. 
Many thanks and best wishes, 

Anne Lawton, Gloucester, NSW. 


Wow - Anne - The Tucker Patch sounds 
like a wonderful organisation! I wish 
we had something similar in our town. 
People are amazing. We are lucky to see 
initiatives like this springing up as more 
and more people reject a supermarket-only / 
disposable packaging lifestyle. Keep up the 
great work with The Tucker Patch. Readers 
can find more about The Tucker Patch at: 
tuckerpatch.com.au. 

— Alan 


CINNAMON HARVEST 


There will be plenty of cinnamon 

for Chai. We're harvesting from our 
cinnamon tree that didn't blow away in 
Cyclone Debbie last year. 

Kim Robinson. 
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YUMMMM! 
KT Carolan 


Oh it's hot hot hot! til it dries out. 
Kim Robinson 


Do the leaves smell like cinnamon Kim? 
I have two plants and the leaves smell 
like it. 

Maria Frey. 


Possibly! But there are other plants that 
smell similar. Cinnamon trees have very 
pronounced veins in the leaves and the 
new leaf is red. 

Kim Robinson. 


DAY OF THE BASIL TRIFFIDS 
My basil is on steroids! 
Annette Lion 


You could put cheese and sundried 
tomato inside and roll it up. 
Michelle Shelle-Belle 


The Tucker Patch in 
Glouceter is an outlet 
for lots of yummy tucker 
including homemade 
sourdough bread. 
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Our favourite is fried haloumi with 
fresh tomatoes and basil! Yumm! 
Annette Lion 


What are you feeding it? 
Sharon Scar 


Nothing really. We plant into well 
composted horse poo and guinea pig 
bedding and water it in with seaweed 
liquid fertiliser. 

Annette Lion. 


NATURALLY-FERMENTED DILL PICKLES 


Busy busy I am. These are going to 

be naturally fermented dill pickles, no 
vinegar. I think this is the old fashioned 
way. I’ve tasted some from the first 
batch after two weeks and they are good 


— and good for you as well, especially 
when it's all from your garden. 

julie Catherine Paul, 

Eldorado, Victoria. 


What have you actually added to these 
jars besides the cucumbers? 
Angie Markowsky. 


Hi Angie, 

For about 24 small pickling cucumbers 
dissolve approximately 6 tbps of salt in 
about 2 litres of water and pour hot 
over your pickles in sterilised jars. Add 


fresh dill, garlic, and celery seeds if you 
have them and pickling spices. Just add 
as much or little of the spices as you'd 
like. Chuck in a grape leaf or two just 
to experiment. Leave in a darkish room/ 
space for a minimum of two weeks, burp 
the jar after a week to release pressure. 
Yummy after two weeks. 

Julie Catherine Paul. 


FLOWERS SO VINE 

Pumpkin flowers are so brilliant in the 
sunrise. 

Felicia Nguyen, Maitland, NSW. 


EARTH MAIL is an open forum. The views expressed in letters from readers do not necessarily reflect the opinions of 
Earth Garden. Letters are always welcome, but please keep them concise. Good quality photos are also welcome. 


EG IS EVERYWHERE! You can link up with other Earth Gardeners on Facebook, Instagram, Vimeo and the Earth 
Gardeners community group on Facebook. Go to earthgarden.com.au for all the social media links. 
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AFTERNOON NAP? IT'S GOOD FOR YOU 
You may be familiar with that feeling 
of overwhelming sleepiness during 
the mid-afternoon. It's common, it 
occurs whether you've eaten lunch or 
not, and it's caused by a natural dip 

in alertness from about 1:00pm to 
3:00pm. So, if you find yourself fighting 
off sleep in the middle of the day and 
you're somewhere where you can 
have a nap, then do it. Taking a brief 
nap will relieve your sleepiness almost 
immediately and improve alertness for 
several hours after waking. And there 
are many other benefits too. 

Napping is common. About 50 
per cent of us take a nap at least once 
a week. Napping rates are greater in 
countries like Greece, Brazil and Mexico 
(that have a culture of siesta) which 
incorporate 'quiet time' in the early 
afternoon for people to go home for 
a nap. In such countries, up to 72 per 
cent of people will nap as often as four 
times per week. 

Naps are not only beneficial because 
they make us feel less sleepy and more 
alert, but because they improve our 
cognitive functioning, reaction times, 
short-term memory and even our mood. 
Our research (not yet published) has 
found those who regularly nap report 
feeling more alert after a brief nap in the 
afternoon when compared to those who 
only nap occasionally. 

Another research group found that 
motor learning, which is where brain 
pathways change in response to learning 
a new skill, was significantly greater 
following a brief afternoon nap for 
regular nappers when compared to non- 
nappers. 

Generally speaking, the longer a nap 
is, the longer you will feel rejuvenated 


Where is everyone? Siesta o'clock in Mijas village in southern Spain. 


after waking. Long naps of one to two 
hours during the afternoon will mean 
you are less sleepy (and require less 
sleep) that night. This could mean it 
will take longer than usual to fall asleep. 
If you're planning to stay up later 
than usual, or if taking a little longer to 
fall asleep at bedtime is not bothersome, 
time your nap for about 1.5 hours. This 
is the length of a normal sleep cycle. 
You will experience deep sleep for 
about an hour or so followed by light 
sleep for the last half an hour. Waking 
up during light sleep will leave you 
feeling refreshed and alert. However, 
waking during deep sleep will not. If 
you sleep too long and miss the light 
sleep at the end of a nap, chances are 


you will wake up feeling sluggish and 
drowsy. If you do experience feeling 
drowsy after a nap, don't worry — this 
feeling is temporary and will go away 
after a while. 

Another option is to have a brief 
‘power nap’. Brief naps of ten to 15 
minutes can significantly improve 
alertness, cognitive performance and 
mood almost immediately after waking. 
The benefits typically last for a few 
hours. Power naps are great because you 
won't experience any sluggish or drowsy 
feelings after waking. This is because 
you do not enter any deep sleep during 
this brief time. 

Research suggests a brief, early-to- 
mid-afternoon nap provides the greatest 


Any news items of interest to Earth Gardeners may be submitted to ON THEVINE. Please send notice of meetings, 
festivals and gatherings well in advance of the events, by email to: editorial@earthgarden.com.au 
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rejuvenation when compared to naps at 
any other time of the day. However, if 
you're struggling to stay awake, a brief 
nap taken at any time can be help keep 
you alert. 

— Nicole Lovato is a researcher at the 
Adelaide Institute for Sleep Health, Flinders 

University 


PHILANTHROPIST: FACEBOOK AND GOOGLE 
A MENACE 

Facebook and Google have become 
"obstacles to innovation" and are a 
"menace" to society whose "days are 
numbered", said billionaire investor 
and philanthropist George Soros at the 
World Economic Forum in Davos in 
January. 

"Mining and oil companies exploit 
the physical environment; social 
media companies exploit the social 
environment,” said the Hungarian- 
American businessman. 

“This is particularly nefarious 
because social media companies 
influence how people think and 
behave without them even being aware 
of it. This has far-reaching adverse 
consequences on the functioning of 
democracy, particularly on the integrity 
of elections.” 

In addition to skewing democracy, 
social media companies “deceive their 
users by manipulating their attention 
and directing it towards their own 
commercial purposes” and “deliberately 
engineer addiction to the services 
they provide”. The latter, he said, 

“can be very harmful, particularly for 
adolescents”. 

“The power to shape people’s 
attention is increasingly concentrated in 
the hands of a few companies. It takes 
a real effort to assert and defend what 
John Stuart Mill called ‘the freedom of 
mind’. There is a possibility that once 
lost, people who grow up in the digital 
age will have difficulty in regaining it. 
This may have far-reaching political 
consequences.” 
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Soros says Facebook and Google "deliberately engineer addiction to the services they provide". 


Soros warned of an “even more 
alarming prospect" on the horizon 
if data-rich internet companies such 
as Facebook and Google paired their 
corporate surveillance systems with 
state-sponsored surveillance — a trend 
that's already emerging in places such as 
The Philippines. 

“This may well result in a web of 
totalitarian control the likes of which 
not even Aldous Huxley or George 
Orwell could have imagined,” he said. 
The companies, which he described 
as "ever more powerful monopolies” 
are unlikely to change their behaviour 
without regulation. 

“The internet monopolies have 
neither the will nor the inclination to 
protect society against the consequences 
of their actions. That turns them into 
a menace and it falls to the regulatory 
authorities to protect society against 
them,” he said. 

He said Davos was a good place to 
announce: “Their days are numbered.” 
He also echoed the words of world wide 
web inventor Sir Tim Berners-Lee when 
he said the tech giants had become 
“obstacles to innovation” that need to 
be regulated as public utilities “aimed at 


preserving competition, innovation and 
fair and open universal access". 

During the same speech, Soros also 
criticised Donald Trump’s leadership, 
saying he had put the US on course for 
a nuclear war with North Korea. 

Soros is the latest high-profile 
business person to speak out about these 
internet platforms at Davos. Earlier, 
Salesforce’s chief executive, Marc 
Benioff, said that Facebook should 
be regulated like a cigarette company 
because it's addictive and harmful. 

In November, Roger McNamee, 
who was an early investor in Facebook, 
described Facebook and Google as 
threats to public health. In the same 
month Facebook’s founding chairman, 
Sean Parker, criticised his former 
employer: “God only knows what it’s 
doing to our children’s brains,” he said. 

—The Guardian 


TANK WATER: PROTECT YOURSELF FROM 
GASTRO AND TOXIC METALS 

City-based researchers are ringing alarm 
bells about tank water — but perhaps 
within their advice there’s a little too 
much panic. Researchers from James 
Cook University and Flinders University 


Boobooks are in every landscape in Australia, except for sandy deserts. 


say they wouldn't drink untreated 
tankwater. Yet for thousands of Earth 
Gardeners this is their only water supply 


and they experience no health problems. 


Environmental health researcher, 
Kirstin Ross, who recently conducted a 
review of tank water around Adelaide, 
even admits that there is no evidence 
of increased gastrointestinal illness as 
a result of using rainwater tanks for 
drinking water. 

Yet: ^The bottom line 
recommendation would be to not drink 
rainwater if there’s another option 
available,’ Dr Ross said. Many Earth 
Gardeners (happily) have no access to 
town water and rely on rainwater. So 
what precautions should we take to make 
sure our tank water is safe and clean? 

The CSIRO guidelines for keeping 
your tank healthy are: 


Every three months: check that your 
gutters are clean to avoid faecal matter 
being washed into your tank. Gutter 
mesh can help limit what ends up in 
the tank. Check your tank’s mosquito 
mesh is in good repair to limit disease- 
carrying insects and other vermin 
getting into your water. 

Every six months: check your water 
quality, looking at the colour, smell and 
level of sediment. 

Every two years: desludge. You can use 
a qualified contractor to remove the 
sediment that builds up in water tanks, 
or just attach a funnel to a length of 
hose, attach this combo to a pole, and 


create a syphon to remove the sediment. 


Dr Ross’s research also examined 
levels of zinc, lead, chromium, copper 
and cadmium in South Australian water 
tanks. 


“Of these, lead and chromium are 
the most concerning and were higher 
than drinking water guidelines in many 
tanks.” Arsenic and nickel have also 
been found in other Australian studies. 
So filter your water to remove metals, 
but if your roof has received a lot of 
ash from nearby fires, it might be worth 
getting your water tested to make sure 
poisonous metals aren’t getting through. 
To protect against mozzies breeding in 
your tank, ensure the inlet is covered in 
mesh and the outlet has a mesh cover or 
sealed pipe. 

Rainwater tanks in urban areas 
help reduce environmental damage 
caused by flooding in nearby 
waterways. Showering, flushing toilets 
and watering gardens with rainwater 
also helps conserve town water 
supplies. 

— The Conversation 


OWLS SUFFER WITH RAT POISONS 

Lethal toxins from commercial rat 
poisons (rodenticides) have been found 
in more than 70 per cent of Australia’s 
smallest and most common owl 
species, the Southern Boobook (Ninox 
novaeseelandiae). PhD candidate, Michael 
Lohr, of Edith Cowan University, said 
the problem is linked to Australian use 
of poisons restricted in many other 
countries. 

"Rodenticides such as the 
commonly-used Brodifacoum are anti- 
coagulants that are very strong and 
chemically stable, having a half-life of 
200 days,” Mr Lohr said. “This means 
that when an owl or other predator 
consumes a rat or mouse that has fed 
on bait, they are consuming toxins that 
will stay in their system for a long time. 
The more they consume, the higher 
the toxic load in their liver, until they 
reach a fatal dose. The first-generation 
rodenticides weren't as damaging — 
they only had a half-life of 16 days,” Mr 
Lohr said. 

While Mr Lohr’s research is 
focussed on boobook owls, secondary 
poisoning also affects other animals, 
including cats, hawks and eagles. ECU 
has recently switched from Brodifacoum 
to Cholecalciferol, or activated vitamin 
D3, which has a half-life of only a few 
weeks and is less dangerous to secondary 
predators. 

—Edith Cowan University 
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On summer days, Sarah's wood-fired combustion stove sits hibernating on the hearth. 


Sarah Smethurst of Bunyip in Victoria describes how building, and 
then living in, her solar tiny house on a trailer has changed her life. 


HE BLANKETS crumple on my 
s lapas I sit up in bed and look 
out the window. The dawn chorus has 
climaxed and scattered, leaving a few 


chirruping locals to coax me out of bed. 


I gaze around my house from on high, 
admiring, as always, the gable ceiling, 
the gentle curve of the collar-tie across 
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my roof, the grain in the timber lining 
surrounding me. The sun streams in and I 
hear the gentle clicks of my solar electrics 
waking up. I crawl around and make the 
bed on my knees before clomping down 
my just-a-little-too-steep stairs. 

I open the curtains on my double 
French doors to let the light in and check 


if there's enough power for toast. Spring 
and summer days call for lavish celebratory 
breakfasts of crispy bread, sometimes even 
a double serve! And boy, do I like it crispy. 
I pull out my Trangia cooking stove, load 
up the burner with some methylated 
spirits and set a pot to boil for tea. Since 
the summer days snuck in, my wood-fired 


Since building her house, Sarah has quit her full time job and now work three days a week. 


combustion stove sits hibernating on the 
hearth. The Trangia is a more practical 
solution for the moment, although 
sourcing and installing a foldaway gas 
cooktop is one more item on the never 
ending 'to do' list. In the meantime, the 
toast is cooking, solar inverter working 
hard, and the pee bucket in the toilet is 
ready to be emptied. 

And so begins another day in my tiny 
house. 

In May 2017 I officially moved into 
my 6.5 metre long by 2.8 metre wide tiny 
house. It sits on the back of my sister's 
1.25 acre property in country Victoria, a 
piece of land that my grandparents owned 
and lived on for all of my childhood. 

My tiny is off grid, running on solar 
electricity, with rain water, a gas bottle 
for hot water, and a compost toilet. The 
house is built on a trailer, to avoid being 
bound by council regulations and to 
allow the house to grow and move with 
my future plans. 

Living tiny is the perfect culmination 
of the things that are most important to 


me in life. I collect rainwater from my 
roof and use this for my kitchen sink, 
bathroom basin and shower. I have 

a compost toilet that uses no water 

and recycles my toilet waste back into 
the garden in a safe and ecologically 
efficient way. My electricity comes from 
solar power and my footprint on the 
environment is therefore . . . well, tiny. 

Living in this way not only gives 
our planet a better chance of making 
it through the next century, it creates a 
deeper awareness of and responsibility 
for the resources and waste I consume 
and produce. With a limited amount of 
power each day I must think and choose 
consciously with each switch of the 
power point. 

Generating heat is one of the most 
power-consuming functions electricity 
can manage, meaning there is no iron, 
kettle, hair dryer or electric heater in my 
house. With only two panels to run my 
whole house, a small secondhand toaster 
is my main indulgence. With limited 
rain water storage, I am ever aware of 


Money still 
has a role in 
my life, but it 
has taken a 


back seat and 


does not drive 
my decision 
making. 


how many litres of water flow through 
my showerhead (approximately ten litres 
each minute) and how many minutes 

I stay in the shower, knowing that any 
over spend of water may leave me high 
and dry down the track. 

Modern lifestyles make it easy 
to consume whatever we want, 
when we want, while ignoring the 
consequences. Generally speaking, we 
eat food regardless of the seasons or 
the production methods, we use water 
without thinking of the aquifers below 
us speedily diminishing, we consume 
coal-fuelled power and leave the mess 
for someone else. Living in my off grid 
tiny house is one way I choose to be 
more aware of my impact on the world 
around me. 

This house is about more than just 
the environment though. For me, one 
of the biggest benefits of the tiny house 
is the time I now have for living a life I 
once only dreamt about. Since building 
the house, I’ve quit my full time job and 
now work three days a week. I dont 
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Sarah says she leapt far out beyond her comfort zone in building her tin 
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y house. 


—ÀMÓÀ 2€ 


have a mortgage and I pay rent to my sister 
and her family in the way of babysitting, 
gardening and help around the house. I 
don't pay electricity bills, water bills and 

I don't have room for shopping sprees — 
wardrobe space is strictly limited. Money 
still has a role in my life, but it has taken a 
back seat and does not drive my decision 
making. 

My days are spent differently now. I 
am helping to shape the next generation 
of my family, on land where I myself 
was shaped and raised. I thrive on lazy 
evenings playing music and cooking with 
friends, discussing our hopes and dreams. 
I work in my garden, growing food and 


long by 2.8 metre wide tiny house. 


understanding the marvels of the soil that 
sustains us. I relish the time-consuming 
practice of things I’ve always dreamed of 
mastering: surfing, sewing, playing the 
trumpet. I am uplifted by relationships in 
my community and feel lucky to support 
and nourish local projects that are making 
our world a better place. The extra time I 
now have has enriched my life in so many 
ways. Not just through the additional 
activities I take part in, but in making 

me a deeper, more compassionate, more 
present and fulfilled person. 


I have been more fortunate than most, 


to have family with space they're willing 
to share and enough of a safety net to 


In May 2017 Sarah officially moved into her 6.5 metre 


Costs are approximate and include trade discounts. 
Total costs may vary widely from those shown. 


Trailer $8100 
Windows and doors $2200 
Construction materials $6200 
Bathroom (including compost toilet) $2300 
Kitchen (including fridge and oven) $3600 
Plumbing etc. $2800 
Electrics (including off grid solar) $8300 
Stairs, home office, living area $1000 
Design and construction assistance $3800 
Tools, landscaping, extras $5200 
Total $42,600 
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take a gamble on something unknown. 
These things make it easier, yes. But they 
aren't a prerequisite for this kind of living. 
You need a bit of money, a lot of hard 
work, a good dose of courage and then at 
some stage, all that's left to do is to leap. I 
leapt far out beyond my comfort zone in 
building this tiny house. So far, it has been 
one of the best decisions I have made. 
The tiny house continues to connect 
me with inspiring people and I am 
grateful for all the love and support I 
receive. I spend my days with incredible 
people and I am becoming a person I 
believe in, more and more each day. I live 
in a haven of my own creation, with time 
and energy and consciousness on my side. 


* Images by Rebeca Briggs at Phoenix 
Photography. More information at 
tinygolightly.com (or on Facebook). Thanks to 
Blue Leaf Creations for design and construction 
assistance. 


— — : = = 


Sarah collects rainwater from her roof and uses this for her kitchen 
sink, bathroom basin and shower. 


Sleeping easy, mortgage-free. 
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Run On Sun Australia P/L- 


WWW.runonsun.com.au 


Australian engineered quality at an affordable price. 


Retrofit a "Sydney Tube" collector to 
your existing hot water tank. 


Includes the latest 2-mm thick copper coated 
tubes, stainless steel frame, pump, controller, 
air/steam eliminator and a 
solar rated check valve. 

Lowest cost solution for solar hot water. 


High speed heating, designed for winter. Rebate available. 


Hi-energy evacuated tube solar water heaters 
with the tank on the roof. 

Gas or electric boosted models. 
Premium marine grade stainless steel tanks. 
No water in the tubes, no pumps or controllers 
and no antifreeze needed. 


DIY project models also available . 


Highest quality split systems. Rebate available. 


Premium tanks. Latest high efficiency copper coated 
evacuated tubes that are 2.1-mm thick. 
Stainless steel cyclone rated frames and mounting kits. 
Grundfos pump station on the tank. 


We also stock solar power equipment including gel batteries and essential equipment. 
Off grid complete fridge systems. 
High-end DC LED lighting, including outdoor automatic LED lights with Samsung chips. 


Free information packs available (Website download, email or post) 
Email: sales@runonsun.com.au or phone Andrew on 02 6734 6322 


Sarah's friend, Ulla, threads bird's eye chillis onto a string with beads, bay leaves and slices of turmeric. 


Sweet Autumn gauce 


Sarah Price of Tolga in Queensland shows how to spice up 
your Autumn with some yummy chilli sauce. 


HERE’S nothing sweeter than 

going to the pantry for a bottle 
of homemade sauce. Even better if you 
made it using ingredients grown in your 
own garden. Preserving isn’t something 
I do a lot so it’s a task I really savour. 
Sometimes preserving means a long 
day on your feet in the kitchen, but it’s 
always worth it at the end of the day 
when you have a line up of bottles to 
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admire and stack in your pantry. 

Here are my two favourite recipes 
for using up a summer glut of chillies 
and peppers — the chilli sauce 
pictured was made a while back when 
I was given a large bag of homegrown 
chillies. You can make them hotter or 
cooler depending on your personal 
taste, and the variety of chillies you 
grow. Of course, if you grow bird’s 


eye chillies they might be a little hot to 
preserve, but you can always decorate 
the house with them like my friend 
Ulla does, by threading them onto a 
string along with beads, bay leaves and 
slices of turmeric. 

The capsicum relish is so delicious 
it has the power to convert a capsicum 
hater into someone who wants to 
dedicate an entire garden bed to them. 


The capsicum relish is so delicious it has the power to convert a capsicum hater (Sarah). 


That person, of course, is me. I’ve never 
been able to stomach the vegetable. I 
even remember as a child my mum 
offered me $50 if I could eat a piece of 
capsicum. I got it into my mouth but 
couldn't bear to swallow it, my dislike 
for it was so strong. 

I thought I'd forever hate capsicum 
until one day a friend dropped around 
a jar of this divine relish. I didn't know 


it contained capsicum (or I may never 
have tasted it). When I found that it was 
the main ingredient I couldn't believe 
it. Finally, capsicums presented in a 
form that made them not only edible 
but almost addictive! The recipe doesn't 
make a great deal, so it's good if you 
don’t have a lot of ingredients but you 
can, of course, double or triple it if you 
need to. 


| Finally, 


made them 
not only 
edible but 
almost 
addictive! 
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capsicums 
. presented in 
a form that 
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CHILLI SAUCE 


You can use any chilli for this recipe, depending on 
your heat tolerance and what you have grown (or 
are given). Use red as they give the sauce a better 
colour. You'll need: 


2kg rapadura (or brown sugar if you prefer) 
1.2 litres apple cider vinegar 


300-500 grams fresh seeded chillies. If you like it 
really hot use 500g and leave some of the seeds in. 


100 grams garlic 
100 grams fresh root ginger 


1 teaspoon salt 


TINAS CAPSICUM CHILLI RELISH 


You'll need: 


8-10 mild chillis (we have a mild bell pepper, 
but the long red variety like they sell in the 
supermarket would also work well). 


8 capsicums, chopped 

1 green apple, peeled and diced 

Olive oil 

2 medium red onions, peeled and chopped 


A sprig of fresh rosemary, leaves picked and 
chopped 


2 fresh bay leaves 
5cm cinnamon stick 
Sea salt and freshly ground pepper, to taste 


100g rapadura (if you usually use refined sugars, 
just substitute with brown sugar) 


150ml balsamic vinegar. 
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Method 


Sterilise your bottles or jars and lids by washing in warm 
water and then putting them into the oven at 100?C. 

A wash on a hot dishwasher cycle also sterilises them. 
Grate the ginger, chop the garlic and add to the prepared 
chillis. Put in a pot with the other ingredients and bring 
to the boil. Cook on a slow boil until the sauce is syrupy, 
about an hour. (The sauce thickens slightly on cooling so 
allow for this). Blend into a smooth sauce using a stick 
blender (or you can ladle it into a food processor and 
blend in small batches). Pour into your cleaned prepared 
bottles and label. Makes about seven bottles. 


Method 


Roughly cut up the chillies (without the seeds or inner 
flesh) and place in a small saucepan with capsicums, apple, 
onions and olive oil. Add the rosemary, bay leaves and 
cinnamon stick and give a little mix to combine. Cook very 
slowly for 20 minutes or so, until the mixture become rich, 
golden and sticky. You may need to drizzle a little more 
olive oil in halfway through to avoid burning. 


Add the vinegar and sugar, and season with salt and 
pepper. When the liquid reduces and you're left with a 
lovely thick, sticky mixture, remove the cinnamon stick and 
bay leaves. Bottle into sterilised jars. 


Variation: if you want a thick sauce with no solids, blend 
it with a stick blender. You can also use the amount of 
chilli stated but double the other ingredients for a milder 
relish, or if you don't have many chillis on your bush you 
can just use 4-5 and keep the other ingredients at their 
original amount. 


Lx cosa pp c E 
Sarah's capsicum chilli relish ready to devour. 


sd 


Cook very slowly for 20 minutes or so, until the mixture becomes rich, golden and sticky. 
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URBAN COOP 


Claire Bickle of Brisbane tackles Part Two of the big 
question that bedevils all chook keepers at some stage. 


( H YES, I'm afraid there are more 
possibilities why you may not be 
finding any eggs in the nesting box! This 
is part 2 of “why aren't there any eggs?’, 
following on from part one in EG 182. 
Soon we will have covered just about all 
the possible reasons why you may not be 


getting any eggs. 
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STRESS 
This is a very broad category and can come 
in many forms for your feathered fowl. 


Bullying — Bullying generally will occur if a 
bird is ill or new to the flock. If she’s new 
— monitor the new fowl and how the flock 
are interacting with her. You may need to 
provide more water and feed stations while 


she settles in or even a barrier until the 
flock settles down. 


Illness — if you can find no other cause 
for egg production loss the likely culprit 
will be an illness. Signs will be multiple 
hens going off the lay, misshapen eggs 
or eggs with abnormalities, lethargy, loss 
of appetite and weight los. Remove 


rw e D n PERNA pik 


Hmmmm — when the egg supply starts to dwindle. 
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the fowl for diagnosis if it is sick and 


administer medication if needed. For 
diagnosis a trip to the vet may be in 
order. 


Attempted predator attack — a stressful 
experience can easily upset the egg 
laying capacity of a hen. Foxes, dogs or 
possibly a snake may have attempted to 
predate on your fowl and even when 
unsuccessful the episode can have a 
lasting negative impact. 


Weather — Spells of excessive heat can 
also put hens off the lay. There are 
some breeds that cope better with heat 
than others, such as: Leghorn, Araucana, 
Ancona, Transylvanian Naked Necks, 
Hamburg, Andulusians, Frizzles, and 
Hybrid Layers. 


NUTRITION 

Inadequate nutrition can easily cause a 
drop in egg production. It could be that 
your hens are not getting enough feed 
or maybe that they are not receiving 
enough carbohydrates, protein or 
calcium. During colder weather fowl 
will generally need more carbohydrates. 
During high summer temperatures fowl 
will be eating less and this can cause a 
reduction in laying too. 

If there isn’t enough feeder space for 
the number of fowl in the coop, some 
may not be getting enough food due to 
the fact they are lower in the pecking 
order and are being shoed away. 

Remedy: supply adequate nutrition 
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Silkies make great pets but are rubbish layers. 


at certain times of the year and ample 
feeder space. During summer I have 

found increasing the protein levels in 

their diet seems to help. 


DEHYDRATION 

A lack of water can have a marked 
effect on your hens and their egg laying 
outcomes. An empty drinker is worse 
than having an empty feeder. 

Your fowl like to drink little and 
often, so they need a supply of fresh 
clean drinking water at all times for egg 
production to run smoothly. 

In cold climates water may freeze 
during winter so be at the ready to 
remedy this. In hot weather water 
can quickly form an unpleasant tasting 
biofilm on the surface, which can 
discourage drinking. 

Lack of water and or an inadequate 
diet not only cause stress and egg 
production issues they will also have a 
dramatic effect on your birds' overall state 
of health. 


TOXINS 
Poisonous plants, poisoned rodents, 
botulism from decaying organic matter 
may not only interfere with egg 
production but can also cause death. 
Toxins from mouldy feedstuffs can 
interfere with the absorption of nutrients 
or even disrupt a hen’s hormonal balance, 
which in turn will affect egg production. 
Toxins are generally not common in 
backyard situations but be careful when 
giving kitchen scraps that they are not 
rotting or mouldy. Know what plants 
could possibly be poisonous in your 


backyard as well. 

Check your property and be sure 
substances such as herbicides, pesticides, 
rodenticides, oil, rock salt, anti-freeze, 
disinfectants, fertilisers and even fungus 
treated seeds are all out of reach. 


PARASITES 

Excessive amounts of lice and mites can 
slowly run down your hens’ health. Do 
regular checks for external parasites 

and treat accordingly. Worming several 
times a year would be advised if fowl are 
running on dirt floor coops and or add 
preventatives to their diet in the form of 
apple cider vinegar and garlic. 


THE ‘BREED’ 
As I mentioned in part 1 some breeds are 
egg-laying machines and some just aren’t 
big layers at all. For example Chinese 
Silkies make great pets, look divine 
but are completely rubbish egg layers, 
going broody at the drop of a hat. This 
constant broodiness is what will cease 
egg production over and over again. 
When choosing which breeds you 
want for your backyard flock research 
first. Hybrid layers will deliver more 
eggs than you know what to do with but 
the downside is at the end of their short 
laying life they can succumb to a range of 
reproductive issues. 


OR ARE YOUR EGGS BEING 
STASHED OR STOLEN? 

Your fowl really only biologically need 
to lay as many eggs as they can sit on 
to procreate. The fact that we collect 
their eggs daily and that some breeds, 


especially hybrids, can lay an egg a day for 
the whole year, really is only to benefit us 
and our consumption of eggs in our diet. 
I think this is the main reason why they 
may sneak off and create a secret nest. 

Rodents will steal eggs. If you are 
leaving eggs lying around they will see 
eggs as a delightful food source. 

Crows, goannas and snakes all love a 
meal of eggs too if the opportunity arises. 
So collect daily and monitor the coop 
during the day, especially if you have the 
main run door open to allow your fowl to 
free range. Crows and the like will soon 
work out your routine. 


OBESITY 
Fat chooks don’t lay. Fowl that have been 
overfed on grain and unnecessary treats 
will accumulate fat as they age. This is 
more common with breeds that are cold 
hardy because it is their natural tendency 
to store fat for the winter to keep warm. 
But if a hen is carrying too much 
body fat it will impair her ability to lay 
eggs, she can be more subject to heatstroke 
and even have prolapse issues, which can 
lead to death. Remedy: do not overfeed 
and access diet. 


.. some breeds are egg-laying machines 
and some just aren't big layers at all. 
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Bees Wax dag 


Rachel Altenbacher runs a sustainable living mixed farm on 
the mid-north coast of NSW, and has become a very popular 
columnist for Earth Garden. Here she provides a step by step 
guide to making your own beeswax wraps. 


Select a thin piece of 100 per cent cotton fabric with the 
tightest weave possible. Tip: discolouration can occur 
from the beeswax so | prefer using coloured material with 
a pattern. 
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ENS 


Measure out a 24 x 24cm square. | find that tracing 
around a cardboard template with a pencil line helps 
with getting the shape right. Alternatively, use a right 
angled ruler. 


Cut out the square using pinking (zig zag) shears to Grate approximately one heaped tablespoon of 
prevent the edges from fraying. | cut small sections at a beeswax. This can vary depending on the thickness of 
time and line the scissors up with each previous cut to material used and wax structure. 

avoid overlapping. 


Sprinkle the grated wax across the fabric placed on an Even out the wax with a pastry brush and push the wax 
old baking tray. Put the tray into the oven at 80°C for into the corners. Tip: if the wax is sticking to the brush it 
five minutes or until the wax melts. needs to be melted for longer. 


Place the cloth in the oven again for another minute. Use the wraps to cover jars or fresh produce and store 
Use tongs to remove the wrap and hold it up to dry. Tip: them folded in a cool pantry or in the fridge. 
be careful — it's very hot and dries instantly. 


NOTES 


Clean your wraps 
using warm 
soapy water. 

It’s best not to 
use hot water 
because it can 
remove the wax. 
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Pumpkins are the mainstay 
of many Earth Gardeners' 
winter larders and menus. 
Jill Redwood of Goongerah 
in East Gippsland describes 
how to store them, 
attractively. 
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UTUMN - and it5 time to be 

watching our pumpkins swell and 
colour up. It’s time to imagine a hearty 
winter pumpkin soup and roast pumpkin, 
pumpkin dip and sweet pumpkin pie. But 
when do we harvest them and how is it 
best to store them through the next five 
months or more? 

If you have the space to grow a crop 

of these happy ramblers, they reward us 
with dozens of large chubby fruit that can 


keep for months in the right environment. 


To start with, make sure the pumpkins are 
in prime condition to harvest and store: 


* Try to keep them off the ground so 
they don't become damaged by slugs 
or ground rot. Pop them on a scrap 
of board or paling or thick bed of cut 
reeds or bracken. 


_ Red Kauri, although extra delicious, do 
. keep So,well so put these on the menu fir 


* Don’t be in a hurry to harvest them. 
Leave them until the vine starts to 
wither. The longer the better for both 
flavour and colour, but avoid them being 
frosted. I've not found a frost hardens 
the skin as some claim, it just damages it. 

* Cut the stalk with sharp secateurs — 
with as much length as possible. 

* Avoid knocking the stem or lifting the 
pumpkin by the stalk. If it breaks under 
the weight, the wound invites rot to take 
hold. You can sometimes pour hot wax 
over the area to seal it but its own intact 
stem is the best ‘plug’. 

* Clean any obvious dirt off and leave 
them to dry. 


Varieties like butternuts, Queensland blue 
or ironbarks are good keepers. Others 
such as red Kuri or delicata, although 


extra delicious, I’ve found don’t keep so well. 
So put these on the menu first. If you have a 
cool, dry storage space, you can sit pumpkins 
on cardboard on shelves. Make sure they don't 
touch though. They need to be well ventilated 
all around. 

My fave method is to hang them in nets 
from the rafters. This saves on storage space, 
looks amazing and they stay high and dry (in 
an unheated room preferably). For those of us 
who remember the macramé craze of the 70s 
and making fancy pot plant holders, making 
pumpkin nets is a simplified version. You can 
use bailer twine from hay bales, macramé string, 
strong cotton twine or anything that doesn't 
stretch (or the pumpkins can fall out — ouch!). 


Handmade hangers look pretty cool. 


This is a very warming, filling and forgiving 
recipe. It works in almost any mix of proportions 
- and is vegan. 


1-2 cups cooked barley 

2-3 cups of pumpkin pieces (spoon sized) 

an onion, leek or a couple of spring onions including 
the tops 

Any green vegie for some colour like celery or beans, 
but (organic) onion tops can do. 


Some sweet spices and herbs; a teaspoon or two of 
cinnamon, same for turmeric, and dried basil, and 
paprika. A few bay leaves. Garlic 

Olive oil 

Stock 

Some sort of chilli component 

A bottle of preserved summer tomatoes and/or 
pasatta. 


Salt as needed. 


Fry the onions and pumpkin pieces in oil for a while, 
add the stock, enough to just barely cover the vegies. 
Add the flavourings and cooked barley. Simmer until 
pumpkin is tender. Add bottled tomatoes, and salt to 
suit your taste. Reheat and enjoy. 
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Fold all in half and 
tie at the end so 
you have 8 strands 
Es and a hanging 
To start off: loop at the top. 
1 Cut 4 lengths about 2 metres long for a standard 
Jarrahdale sized fruit. 


2 Fold all in half and tie at the end so you have 8 
strands and a hanging loop at the top. 


3 Tie off in pairs 15-40cm from the loop end — 
depending how big the pumpkin is that will fit into 
the net. 

4 Keep knotting in pairs as pictured, but with shorter 
spaces between knots now. 

5 After you've knotted 3-4 rows of paired knots, tie 
off at the end and give your pumpkin a fitting. It 
should slip in the top easily. If not, select a smaller 
pumpkin and tailor make the next one to size. 


Check hanging pumpkins from time to time for the 
start of any rot at the stalk end or below. If they're 
starting to soften, use them quickly. To hang smaller 
butternuts you can reuse the mesh orange or onion bags. 
The handmade hangers look pretty cool though. These 
nets are very reuseable and last for many winters of 


pumpkin storage. 


Tie off in pairs 15-40cm / 1 After you've knotted 

from the loop end. 2 3-4 rows of paired 
knots, tie off at the 
end and give your 
pumpkin a fitting. 
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4»! THE POWER 


t PURE ELECTRIC 


TO BE FREE 


Integrated highest efficiency solutions, heat pumps & appliances, top quality installations, work 
with Australia's leading energy experts to free yourself from utility bills and achieve zero emissions 


(7) HEATING (7) AIR-CON (7) HOT WATER (7) STORAGE 
(7) SOLAR (2 EFFICIENCY — (2 CONSULTING (2) COOKING 


REDUCE YOUR ENERGY USAGE 


most comfort for the least energy consumption. 


The Daikin US7 heater air conditioner, Sanden Hot Water heat pump and Methv ri Satinjet, 
powered by our best quality solar offering as your fully integrated home energy and comfort 
solution. All rated #1 in Australia for efficiency the Daikin, Sanden and Methven Kiri give you the 
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CONTACT US FOR A QUOTE TODAY! 


Sydney 029037 7311 Melbourne 03 8658 0733 
Brisbane 07 3059 9729 Canberra 02 6181 0747 
Perth 08 6244 4348 Adelaide 08 7123 6454 


1300 86 7873 


www.pure-electric.com.au 


info@pure-electric.com.au 
1300 TO PURE 


with Jackie French 


WHY HUMANS ARE 
WISER THAN WOMBATS 


Master wombat-whisperer, Jackie French of Majors Creek in New South Wales, explores 


the wonderful idea that perhaps wombats have all the answers. 


T IS EASY to envy wombats in 
summer, especially when the air 
in the vegie garden is like hot soup and 
down the wombat hole it is cool and less 
humid. 

Wombats are good at comfort. The 
wombat holes here vary by only about 
10°C winter and summer. The larger 
ones have ‘rooms’ that even I could sit 
up in during the days before I discovered 


that snakes can also inhabit wombat holes. 


32 earth garden 183 


They can have beds of tussock, sand or, 
in one case, fragrant branches of lavender 
carefully harvested by the wombat. 
Every home should be insulated, 
storm, flood and fire-proof. We know 
how to do it, we know why we have 
to do it, yet most new homes are still 
vulnerable, poorly designed, or even clad 
in extremely flammable material. 
As the years go by I have come to 
evaluate politics, social changes, even 


new inventions or ‘should I buy that?’ 
by: “What would the wombats think?” 

Should we get TV, after 46 years 
of avoiding it? Why bother? Like the 
wombats we have the ever-varying antics 
of the bush animals around us. (We also 
have DVDs.) 

Books? Actually most wombats 
enjoy being read to, once they no longer 
run away from you as a potentially 
wombat-eating stranger, and even 


Ihis year has been a graphic demonstration 
of the wisdom of wombats. 


recognise illustrations of wombats. 
Defence policy: will it make the 
world more peaceful for wombats? A 
new garden? Is it wombat friendly, or are 
we appropriating yet another patch of 
ground from the resident wildlife? Will 
new industry pollute or contribute to 
global warming, or just ‘create more jobs’? 
(Distrust any project where the only public 
benefit offered is "We will create jobs.) 
Do I need that? Two days ago 
I visited a shopping mall for the first time 
in two years, and came away shaking at 
the deadening volume of unnecessary 
junk thrust in my face, shopping as 
entertainment to fill up empty lives. It 


was good to get back home where if I 


The wombats began to mate, later 
than Jackie's ever known in 40 
years of wombat watching. 


want a new casserole I need to ask Fiona 
at Muttons to order it, and it arrives six 
months later. 

This year has been a graphic 


demonstration of the wisdom of wombats. 


In mid-winter the weather bureau was 
predicting an El Niño. We'd had the 
driest winter for decades. And come 
mating time the wombats did . . . nothing. 
No chasing, no shrieks in the night, no 
scent of wombat wafting up from every 
track a female wombat had walked on. 
Then in spring — still dry, before the 
weather bureau changed their forecast to 
a weak El Nina — the wombats began to 
mate, later than I have ever known in 40 
years of wombat watching. Wombat pong 


for weeks. And then it rained. And now, 
as I write this in mid-summer, the grass is 
lush, just when the wombat mothers need 
it, and the babies are poking pink noses 
out from the pouches. 

Wombats see the past by smelling 
what has happened weeks, months or 
possibly years before. Somehow, possibly 
because of that, they extrapolate and know 
the future, too, though only the bit of it 
that interests wombats, for instance, what 
will the grass be like? Enough to mate 
and breed and eat, or possibly will we 
need to head off across the ridges to find a 


more reliable sources of grass and edibles? 
Wombats also live for now. This is 
not an easy lesson for humans to learn, 
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winter and summer. 


partly because focussing on future dangers 
is useful personally and for us as a society. 
But too much ‘future watching’ means 
you lose the joy of now. 

And yet, watching the wombats this 
afternoon, I realised that I am also glad to 
be human, not wombat. 

We are one of the few species to 
accept responsibility for the children of 
others, not just our own, and the ill, weak 
and old too. Humans are happier when 
we work for others. 

Humans work with others, too. Each 
innovator stands upon the shoulders of 
previous creators. Cities are the complex 
matrix of a multitude of humans’ visions, 
and the better, more imaginative and 
altruistic those visions are, the better the 
city. But cities built primarily by those 
whose motive is just to make money tend 
to be boring, soon shabby, short-lived and 
flammable. Or else they just fall down. 

Our greatest difference from wombats 
is that when we have enough food and 
shelter, we don’t just go back to sleep (a 


The wombat holes in Jackie's area vary by only about 10°C 


few times of teenage high-growth spurts 

excepted). Humans create symphonies, 

or games that sharpen up our co-operative 
skills in our spare time. 

So this is how not to live like a 
wombat: 

* Ensure your life involves at least 
one co-operative cause with and for 
others. This works for selfish reasons 
too. Working with others and for 
others — and with the kind of people 
who love working for others — makes 
us happier and more fulfilled. 

* Each day give random gifts, from a 
smile to the stranger sitting opposite 
you to sharing fruit or flowers or 
noticing that the bloke next to you at 
the hospital vending machine shakes his 
head as he can’t afford a sandwich. Buy 
them for him, and save face for him by 
saying: “I’ve got the right change.” 

* Never use the phrase: ‘They should do 
something about it, because ‘they’ is 
‘us’. 

¢ Surround yourself with good people 


Humans are happier 
when we work for others. 
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.. maybe wombats will 
outlive us, down those 

comfortable holes. If | 

ever do build another 

house, part of it will be 
underground. 


who do good things. This may 

mean changing jobs, careers, house, 
marriage partner or peer groups. The 
temporary stress is worth it. 

e Make a conscious decision about how 
and where you want to live your life, 
then have the courage to do it. Now. 
(Wombats do not make radical life 
choices). 

e — Live every bit of your life. If you 
find most of your joy is vicarious 
via TV, you need more joy in your 
own life. If most of your gossip is 
about strangers on TV, Facebook, or 
in magazines, you need your own 
community. Go find it. 


I suspect that despite humanity flaws (like 
the extermination of most other species 
on the planet, global climate change, 
massive pollution ... you know the list) 
humanity may survive when wombats 
don’t. We cooperate. We plan. We care 
for others. And when we do that, both 
our own lives and human society improve. 
Or maybe wombats will outlive us, 
down those comfortable holes. If I ever 
do build another house, part of it will be 
underground. And I will happily share 
it — and my life — with other humans and 
the wombats. 


SPADE TO BLADE 


WAY MORE THAN FooD 


EC's garden chef, Gary Thomas, of Daylesford in Victoria, recounts some 
memorable school lunches, close scrapes and teenage death stares. 


Photos by Pete Swann Photography: pete@peteswannphotos.com 


M Y LAST school lunch has been of my tart today". Because my whole for a while, but when the soup leaks in 
made. I just want to say that out world swells with that comment. a schoolbag and ruins a favourite book, 
loud again. And that plummeting heart, on cold soup is never welcome again. 
My last school lunch has been made. winter mornings as I look at an empty Homemade dip is treated with 
Making school lunches for my kids refrigerator and a lovelorn fruit bowl, caution, but homemade dip placed in 
has been a classic labour of love: exciting, hoping and beseeching a solution to the a commercial dip container is scoffed 
rewarding, tough at times; seeking daily problem, which is — why didn’t I without question. And polenta chips 
inspiration, or a clearer head, or even a think about this yesterday! made with too much pepper the first time 
fresher piece of bread! It’s fun keeping up with the times can stay off the will-eat list for years after. 
Amusing too, the sense of worth, as well. Last night’s leftover dinner in Still, to me, I always have the sense 
when someone walks in the door after a bowl with extra cheese suits some, that this is important work, and I really 
school and says, “That was a really great others seek a different thing every day. want to be this person who makes the 
sandwich,” or, "everyone wanted a piece A thermos of hearty soup might work lunch, so I had better appreciate it whilst 
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Isabella enjoying her last school lunch. 


it’s here. And now that time is over and 

with a sense of mission accomplished I ask 

my kids for highlights remembered ... 
One day my daughter came home 

from school remarking upon the strange 

orange cheese inside her salad sandwich 

(I have mentioned this in a previous 

EG, some years back). The cheese was, 
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in fact, a post-it note upon which the 
words "I think you are wonderful;" had 
been written. In ink. Let's just say she 
internalised that message. 

And her school mates still recount, in 
her pre-vegetarian days, the release from 
the paper bag of a bread roll, with lettuce, 
chutney, and a cold lamb chop, bone in, 


Homemade 

dip is treated 
with caution, 
but homemade 
dip placed in 

a commercial 
dip container is 
scoffed without 
question. 


tucked inside. A lamb chop, she spat at 
me that evening, a lambchop! Who was 
to know? 

I hear many fond memories of the 
perennial favourite, carbs in carbs — last 
nights pasta slathered between a couple 
of pieces of sourdough sliced. Sometimes 
with cooked potato discs. Very popular 
among the footy crowd. 

The best lunch ever, still fondly 
remembered, for the sporty teenage boy, 
had mashed potato. With big peppery 
polenta sticks — go figure! — ratatouille and 
fresh parmesan. He also gets very excited 
about any club sandwich, as long as it has 
different fillings. 

The biggest moment, though, which I 
had completely forgotten, came when the 
hello kitty lunchbox was opened to find 
three litres of white chocolate mousse. To 
share, of course. Everything in balance. 


300g of your favourite pizza dough 


20 x 10cm baking dish or similar, at 
least 
4 cm sides 


250g fresh cheese 

2 tbs fresh oregano and parsley 
100g cheddar 

50g parmesan 

1 small head broccoli 

1 small roasted red pepper 


Salt and pepper 


Method 


e Prove the dough overnight or for 
30 minutes, whichever is more 
manageable. 


e Preheat oven to 180°C fan forced. 


e Roll pizza out to 8mm thickness 
and press into the oiled baking 
dish. 


e  Thinly slice broccoli florets and 
lay over the base. 


e Crumble the fresh cheese over 
the broccoli. 


e Sprinkle on the oregano, parsley, 
parmesan and seasoning. 


e Slice cheddar and lie it diagonally 
over the fresh cheese. 


e Thinly slice the peppers and 
pattern over the top. 


e Bake at 180°C fan forced for 10 to 
12 minutes. 


Serves two. 


And why, after several hundred school 
lunches, did I pick this particular way to 
finish the ritual? It’s all in the words of 
Dean Martin... 

“When the moon hits your eye like 
a piece of pizza pie, that's amore 

When the world seems to shine like 
you've had too much wine, that's amore 

Bells will ring ting a ling a ling, ting 
a ling a ling 

And You'll sing 

Vita Bella." 


Freshly made cheese has many uses. 
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HERBANISATION 


companion herbs 


FOR ALL GARDENERS 


EG's resident herbalist, Tanya Jenkyn of Esperance in WA, gives us a whirlwind 
tour of truly useful companion herbs — just in time for autumn plantings. 


pours plants can have an 
amazing beneficial effect when 
grown in the right companionship. For 
some vegetables, there are perfect partners 
(leeks and carrots) or combinations (the 
three sisters of beans, corn and pumpkin). 
However, the key to companion planting 
is promoting biodiversity, and truly 
fabulous companionship comes from the 
addition of herbs. There are a couple 

of herbs that rate a special mention for 
their role in being particularly awesome 
when they hang out with other plants. 
The best companion herbs will attract 
beneficial insects while their high volatile 
oil content often keeps nasty insects at 
bay. These herbs are rich in nutrients 
that will improve the soils they grow in 
and have antifungal and/or antibacterial 
components as well. 


CHAMOMILE 

Chamomile is referred to as ‘The Plant 
Doctor’ because it is said to help plants 
that grow nearby to remain disease free. 
It increases the volatile oil content in 
plants it grows amongst which increases 
their fragrance. It’s particularly effective 
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against fungal diseases. Chamomile tea 
(cooled) can be sprayed on seedlings to 
prevent damping-off (a fungal infection that 
kills baby plants). 

By companion planting with 
chamomile, its natural anti-bacterial and 
anti-fungal properties will help strengthen 
plants prone to fungus, mildew, mould, blight 
and other common plant woes. Chamomile 
provides a calcium, magnesium and 
potassium boost for its plant companions 
and you can spread clippings of chamomile 
around any struggling plant to restore its 
vitality. Chamomile attracts the beneficial 


insect crew too. 


GARLIC 
Garlic is one of the best companion crops 
you can grow. Because it is a natural pest 
and fungus deterrent with few neighbours 
that it doesn’t get along with, garlic is a 
good crop to plant scattered all throughout 
your garden. It’s a bit of a super plant that 
improves the quality and health of almost 
anything it’s planted next to. 

Garlic takes up very little space and will 
grow in most conditions, as long as it has 
full sun. As a result, it will thrive near plenty 


of other plants that may have more specific 
growing needs and the plant will benefit 
from having garlic parked alongside. Garlic 
is definitely one of the more pungent plants 
you can grow so it’s excellent at driving 
away pests. Garlic can even drive away 
rabbits if Peter and his mates are a problem 
in your ‘hood. Garlic naturally builds up 
sulphur in the ground it grows in, which 

is what gives garlic its antifungal powers. 
What doesn’t get along with garlic? Luckily 
the list is short: keep asparagus, peas, beans, 
sage, and parsley far away from it because 
garlic can stunt their growth. 


BORAGE 

Borage attracts beneficial insects, such as 
bees and tiny wasps. As we know these 
are great plant pollinators, but they also 
repel garden pests. Borage may be heaven 
for bees but its role as a companion plant 
does not stop there. Borage adds trace 
minerals to the soil it is planted in and 
because borage leaves are rich in minerals 
and vitamins like potassium, calcium 

and Vitamin C, the leaves are perfect for 
composting and mulching. It is said to 
protect or nurse legumes, spinach and 


The key to companion 
planting is promoting» 
says Taffya. 
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bigdiversity,” 


40 
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Chamomile (in the foreground) is referred to as ‘The Plant Doctor’. 


brassicas, and improve the growth and taste 
of both strawberries and tomatoes. Borage 
grows wild in our patch and when it gets 
a bit monstrous and overwhelming I just 
compost it and allow the younger plants to 
take its place. 


STINGING NETTLES 

Another plant that many organic gardeners 
love, despite its ‘stinging’ quality when 
touched or rubbed against, is stinging nettle. 
As a companion, nettle increases the oil 


content of many herbs, helps vegetables grow 


more vigorously and helps plants become 
more resistant to pests. Nettle can be used 
to enrich compost whether added straight to 
it or made into a compost tea, and it attracts 
beneficial insects. Nettle is an edible green 
(it must be cooked), rich in many nutrients, 
including iron. 


NASTURTIUMS 

Nasturtiums are considered a trap crop that 
attracts aphids and cabbage moths, keeping 
them from damaging other plants in your 
garden. Nasturtiums can also be planted as a 
ground cover that protects beneficial insects, 
like spiders. Nasturtiums are beautiful 

and edible; they make a spicy and festive 
addition to salads. Once you plant one 
nasturtium, you can leave it be and you 
will have them in your patch forever 
because they self-seed with wild abandon. 
Free plants — how cool is that? 


BASIL 

Tomatoes and basil go together like milk 
and honey or beer and pizza ... some 
companions are just meant to be. Planting 
these two together will make both taste 
better and makes harvesting for pasta sauce 
a bit handy too. Beautiful basil is also the 
kind of fragrant herb that will repel fruit 
fly, aphids, flies and mosquitoes. 

My gardening ‘companion’ and I have 
two completely different gardening styles. 
He likes a monoculture bed; straight rows, 
same vegetable, separated to exactly the 
correct distance as recommended on the 
seed packet. I am free and easy, planting 
tall and small side by side, casting seed 
willy-nilly — herbs and vegetables and 
flowers just for fun. 

So how does a team like ours - Mr 
Military Precision and Ms Willy Nilly get 
along? We keep our raised beds side by 
side. My beds are an explosion of bee- 
attracting, flowering, seedy wildness but 
our clear division of real estate ensures that 
he is able to maintain his straight rows and 
perfectly spaced plots. 

I know his crops benefit from the 
wildness of mine though, and when my 
wild beds go to seed and I cast the spares 
wildly into the wind, Mr M has learned to 
quietly ‘weed’ a few out of the tidy beds 
and will tolerate whatever has fallen to the 
floor and proliferated . . . within reason. 


Bruschetta is great for kids to make. 


OMING back to a weathered and gasping-for-water 

garden wasn't quite what I was expecting after being 
away for just a few weeks. Sure, I’d anticipated a little natural 
selection, set up some water saving devices, and knew when we 
got back some extra enthusiasm would be needed to get things 
up to premium growing level. However the sight before us 
was on a whole other level. There was a long silent pause as we 
slowly took the garden in. Dry. So very dry. Despite someone 
coming several times to water the plants, without a drop of rain 
in four weeks, the garden simply couldn't keep up. Weeds were 


From 
desert 
to little 
piece of 
Italy 


Brydie Piaf of Newcastle, says it 
like it is: a simple bruschetta is all 
the reminder you need that sweet 
basil and fresh tomatoes are worth 
every bit of effort you can put in to 
growing them. 


rampant; growing in places they had never previously grown 
before, vegetables all gone to seed. Half formed blueberries, 
dried and preserved still hopeful and clustered on the bushes, 
and the small amount of lawn that was there? Now replaced by 
a gauntlet of sharp bindies for the kids to run through. 

Long disappointed sighs will only get you so far though. 
We had to get going and work out how we were going to 
clean things up before the warm season of growing completely 
whispered away, with weeds declaring victory over all edibles. 
Time to get busy. 


Given that our backyard now looked like a desert, 
it seemed I had a reasonable blank canvas. 
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‘Principe Borghese’ cherry tomatoes are the most prolific things Brydie has even grown. 


As most of our time away had been in Italy, I had come back time, cultivating the soil over the past three months and that 
inspired by their dedication to growing and was keen to try out wicking bed in question was now a glorious, green, fragrant 
some different gardening techniques. Given that our backyard jungle. Plants were rising from casually thrown cherry tomatoes, 
now looked like a desert, it seemed I had a reasonable blank canvas. with the hope they would indeed germinate and do their thing. 

While here we would never have the enviable soil in which Lazy gardening perhaps, but we were going away, and also 
many Mediterranean gardens thrive, I wanted to at least try, and knew the seeds from these incredible little tomatoes (Principe 
perhaps bring a tiny part of Italy back to Newcastle. Borghese) were the most prolific things I had even grown. 

There was one area that had enjoyed the neglect, and that Deathbed no longer. The time, love, and neglect . . . it seems 
was the tomato bed. Previously known as the death bed (due to they'd been the perfect ratio. 
nothing ever growing in the sterile soil) I had put in some serious Gently thinning out the bed, I transplanted multiple 
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Brydie with super-hardy tomatoes that flourished while 
she was in Italy. 


tomatoes to other areas in the garden in the hope 
their enthusiastic growing nature would continue 
in the now desert-like backyard corners. With the 
seedlings naturally growing so close together the tomato 
jungle had flourished, creating its own natural fortress. 
However in doing so, it had left a few of the plants, tall 
and spindly. 

I transplanted everywhere I could. The stronger 
ones grew and the others simply called it a day. While 
I knew it could potentially be a whole backyard of 
tomatoes at the same time, I was ready to run with that. 
An abundance of tomatoes meant meal times would be 
sorted, passata could be stored, friends well catered for, 
and there might just be enough to try out some Italian 
drying techniques, like storing tomatoes in a few sun- 
kissed jars with a little olive oil. 

Tomato abundance, I welcome you! 


Bruschetta is a typical Italian starter dish that 
hands all the glory to the tomatoes. Dishes 
like this were created by using what was in 
abundance, while also not letting anything go to 
waste. Stale bread no more. The moist tomato, 
combined with drizzled olive oil creates a soft 
mouthful that encourages grubby chins and 
contented bellies. 


Sourdough Olive oil 
Tomatoes Ripped basil leaves 
Garlic Salt 


Toast your sourdough, and rub a peeled garlic 
clove over the bread. In a bowl add your slightly 
crushed or halved cherry tomatoes, a handful of 
torn basil leaves, salt to taste and a good drizzle 
of olive oil. Spoon tomato mixture on top of the 
garlicky toasted bread. Buon appetito! 


* ‘Franchi Sementi’ seeds originally bought through www. 
theitaliangardener.com.au 


ATTE miso 
WOOK. o 


Rachel Altenbacher, from 
the mid-north coast of 
NSW, provides a dose 

of artistic inspiration for 
anyone who likes the idea 
of combining sustainable 
living with artistic use of 
natural resources. 


HAVE always had a passion for 

creativity, yet I gave in to the 
pressure of society to pursue a highly- 
paid career and dropped my favourite 
subject in high school (Art), to focus 
on Law and Business. I still practised at 
home and even pencil sketched a horse 
on my bedroom wall stretching from 
the ceiling to the floor. Luckily Mum 


was too impressed with the detail — she 


didn't question my choice of canvas. I 
now draw portraits on plywood and 
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The little blue door leads to Rachel's original art studio nestled among the kitchen garden. 


make rustic frames by layering and 
sanding paint. 

After playing the ‘working 
professional’ role for nearly a decade 
I set out to get back to basics and 
lived in a traditional island village for 
three months. It was unusual seeing 
art used as a means of survival rather 
than a leisurely activity. Nothing went 
to waste, every harvest had a purpose. 
Utensils were carved from timber and 
crockery was handcrafted with earth 


2 < 


pottery. Jewellery made from seed pods, 
grains, shells, coconut husks and woven 
palm baskets sold at the tourist markets. 
Such a diverse cultural experience 
revealed many ways to use natural 
resources and sparked ideas for turning 
trash into treasure. I started by 
cutting tiles with a diamond blade for 
mosaic bird baths and plant pots then 
incorporated vintage plates, jewels and 
stained glass. It was taking hours to 
attach individual pieces so I prepared 


Rachel in the new Art studio she built from 
recycled materials and seconds hard wood. 


a flour paste mix and used paper to 
transfer sections onto the terracotta. I 
grouted and waterproofed each creation 
and soon progressed to decorating 
tables. 

I had in mind creating an outdoor 
bath area overlooking the mountains 
when I came across a spa at the tip 
shop. The concept ended up being 
quite complicated so I filled the bath 
with rocks for drainage, soil, mulch 
and planted a dozen seed potatoes 
instead. I up-cycle tool boxes, tin 
water tanks, barrels and old boots into 
planter boxes. Ladders are repurposed as 
potting stations and lamp frames become 
hanging pots or seedling shade houses 
when turned upside down and covered 
in mesh. 


Singlets overstretched from 


Rachel likes to give leather gifts to thank friends who share resources and skills. 
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Not using enough 
soapy water when 
felting the alpaca 
wool meant 

that the middle 
layers of Rachel's 
homemade rugs 
were not binding. 


collecting fruit transform into bags 


by joining the ends together. I stitch 


egg pockets on aprons and sew cotton 


pouches to store my freshly baked 


sourdough loaves. 


When mum taught dance classes she 


grated beeswax onto the wooden floors 
so they wouldn't be slippery. I found a 
block of beeswax left over from these 
days so I tried combining wax with 
coconut oil for a flexible version — but 


it retained a residue so I prefer using 


only beeswax. 


Rummaging through items at a 
garage sale I spotted a rustic bag with 
leather strips and metal stamps inside. I 


mentioned my new interest in leather 
craft to friends who gifted me a treated 
hide stored in their attic. I made a 


Pasta drying on a bamboo 
rack. On the left is flour 
hand ground from wheat 
crops compared to 
processed organic flour 
on the right. 
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Rachel uses vegies, fruits, herbs and flowers for natural dyes — particularly beetroot, carrots, calendula, spinach, cabbage and mulberries. 


bookmark as a token of my appreciation 
by following their advice to dampen 
and indent sections for the stain to soak 
into. I will soon be constructing a fence 
featuring tallowood posts and rose gum 
rails milled from a nearby property and 
making chopping boards from beautiful 
camphor laurel slabs. 

With artworks taking over every 
room in the house and my studio 
stocked full of fermented jars, I needed 
another creative space. I sourced boards 


full of character and a cyclone-proof 


shed. Imagine my disbelief arriving 
home after a storm to find it wrapped 
around the front gate and everything 
smashed except for my mosaics. There 
goes the dream of having a little 
roadside stall for my handmade crafts! 
Friends from all walks of life came and 
helped me relocate the base and re- 
build. 


My latest venture is rekindling a 


childhood fascination with silk worms. 


I was mesmerised by how they eat 
mulberry leaves and spin cocoons but 


decided not to process the silk after I 
discovered what it required. I bought a 
woad plant to obtain the colour indigo 
for a natural dye and thought I could 
turn white fleeces red with beetroot. 
It seemed easy since my homemade 
pasta went pink instantly after I added 
chopped beetroots to the cooking water, 
however my first wool attempt turned 
brown. 

Research revealed fleeces must first 
be scoured: soaked in warm water and 


simmered in a mordant. Salt, vinegar or 
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alum can be used to set the dye. Felting 


is a technique I use to salvage coarse 
alpaca fleeces by first carding the wool 
with wire brushes, then layering it on 
bubble wrap and spraying with soapy 
water. Next I cover wool with a sheer 
piece of material and press down with a 
bar of soap using small circular motions 
before rolling it onto a bamboo pole and 
moving continuously to bind the fibres. 
This farm lifestyle offers endless 
inspiration but also requires dedication, 
commitment and missing out on the 
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luxury of holidays and a structured 
social life. There have been nights I 
spent hours collecting overflow rain 
water in buckets to save every drop 
during dry seasons. Another time I 
designed a pulley system to help an 
injured calf stand — which became daily 
lifting for months until he recovered. 
One morning my hay delivery arrived 
early and 200 bales needed unloading 
ahead of a full day of shearing sheep. 
Projects can take me months to 
complete between running the farm 


and my part time job. I often wonder 
how I am going to bring all of these 
ideas to life. I'd like to grow Luffa to 
dry for sponges, make brooms from my 
small patch of millet and try my hand 
at lead lighting and welding wrought 
iron candelabras again — these were art 
forms I did years ago with my father. 

The time I spend in the studio with 
the blue door is my time to relax, even 
if it’s just listening to music. I see value 
not only in what I make but the skills 
that I can now share with others. 


CHOOKIPEDIA 


Claire Bickle of Brisbane, EG’s resident chook whisperer, answers questions from 
stumped readers. 


I have two silkies and one of 

them is really noisy — as in almost 
rooster noisy! She squawks really loudly 
when she wants food, and when she’s 
laying an egg. It’s really loud and I'm 
conscious of my neighbour having to 
listen to it all day. This hen carries on 
for up to 20 minutes at a time. Is there 
anything I can do to encourage her to 
be a bit quieter? 
Belinda Smith, Northern NSW. 


A Unfortunately I don’t think there 
is. It’s just one of those things: 
some hens are noisier than others. 
Different personalities I guess. I have 
read of some folks placing a radio in 
the coop and that has eased the noise 
factor a bit. Maybe an offering of fresh 
eggs every now and then may keep 
your neighbours onside. I always like to 
think there a far worse neighbourhood 
sounds to put up with than a few noisy 
fowl. 


A FULL CROP 


Our beautiful ‘Eggy maker’ has this 

big lump on her chest. It’s soft and 
warm and has a bluish tinge. Anyone 
know what it is and what we should do? 
Sarah Nelson, Queensland. 


A Going by the image and your 
description this is simply her 
crop with food in the process of being 
digested and nothing to be concerned 


about. For folks new to keeping Some chooks are just noisier than others — there’s no real rhyme or reason why. 
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This distended crop is nothing to worry 
about. It's just full of grain after a big feed. 


chickens, the crop is quite often a 
curious encounter. 

Chickens' digestive systems start off 
at the mouth but from there all food 
stuffs end up in the crop which is a part 
of the oesophagus (food pipe) where 
the initial stages of digestion occur. 

The crop is found at the base of the 
neck where you can sometimes feel the 
contents whether there is food, grit or 
water. When it is distended like this, but 
firm, it is usually just because the bird 
has a full crop after eating. 


I have a Silver Barnevelder hen 

and she started to crow a few 
months ago, and now she is even acting 
a bit like a rooster. The other heritage 
breed hens don't seem to be perturbed 
by her behaviour. I am just curious if 
this is a common phenomenon, or I 
have an odd hen? 
Carrie DeBeyer, Strathpine, Queensland. 
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Chickens have a set pecking order 

and the rooster is generally at the 
top. When there is no rooster present a 
hen can sometimes take on that dominant 
role and start to display rooster-like 
attributes. She may mock crow and even 
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attempt to mount the other hens! There 
really isn’t much to be done except maybe 
acquire a rooster if permitted in your area. 
Sometimes the hen in question will grow 
out of this behaviour especially when she 
comes into lay. 


What to do with a 
possible egg glut? 

Turn it into 
art and craft. 


SEASONAL TASKS - AUTUMN 2018 
Autumn is upon us. Yep it's moulting 
time again: moulting is when your 
chickens will lose their feathers and 
slowly produce new ones in time for 
winter. 

To try and avoid a slump in egg 
production whilst your fowl may be 
moulting try adding a little extra protein 
in their diet to help give your birds 
enough nutrition to grow new feathers 
and sustain egg production at the same 
time. 


EASTER = EGG DECORATING 

What to do with a possible egg glut? 
Turn it into art and craft. The egg yolks 
and whites can be blown out of the egg 
via a small hole made in both ends and 
either consumed as soon as possible or 
frozen for later use. 

These shells then can be dyed and 
decorated and because they are empty 
can be kept as Easter decorations for 
years to come. String them up or give 
as gifts. 

Can’t be bothered blowing your 
eggs out? Then you can dye your eggs 
hard boiled as is and have some fun not 
only decorating shells of eggs that are 
going to be consumed but colourful 
insides too. If you hard boil first then 
lightly crack the shells all over before 
dying. 

Where the cracks are in the shell 
the cooked egg whites take in the dye: 
marbled eggs! 
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HOT WATER 


from premium compost 


John Hermans lives with his family at Clifton Creek in Victoria's Gippsland. He's a 
renowned fix-it man, and accomplished eco-minded engineer. Here he explains how 
he makes hot water from compost. 


NOTHER option for 

showering has emerged for the 
residents of the Hermans household. 
Whilst there is no problem with our 
bathroom and its domestic supply of 
solar hot water (with wood fire boosting 
over winter months), we now have an 
outdoor garden shower using water 
heated by compost. 

Buried in the centre of the 
compost pile is a stainless steel cylinder 
which stores the heating water. With 
a suitable combination of materials 
in the pile, bacteria and fungi break 
down the organic matter, releasing 
chemical energy from sugars, starches 
(and some proteins) at such a rate that 
the temperature is capable of reaching 
70°C. The microbes that dominate this 
process are regarded as thermophiles, 
for only they can withstand the 
high temperatures generated by the 
molecular breakdown of the organic 
food feast. 

That compost pile, and those around 
it, are the result of my research into 
making the most nutrient rich garden 
compost that I can produce. 

About a year ago I met a 
commercial compost maker who 
was rapidly building a vast mountain 
of high quality soil-rejuvenating 
compost. Compost Phil had a bi- 
weekly run through the metro area with 
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Pulverising the biochar makes it more effective when it finally reaches the garden soil. 


us 


Basalt dust, crushed sea shells, biochar and glycerine from 
biodiesel processing (call me if you want some!). 


Good compost with the right moisture and humus 
content should ball up in your hand. 


™ 


The heated water tank position in the compost pile. 
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The shower auto 
temp control 
and on-off valve, 
connected to a 
small ironbark. 


a mechanical press on the back ofa 
large truck, capable of picking up many 
tonnes of organic waste. 

I was impressed by both the scale 
of operation and by the size of the 
weed plants growing around the edge 
of his nutrient generating facility. I was 
intrigued to learn more. After several 
Jam start pick up runs as assistant bin 
runner, Phil taught me the secrets to a 
premium compost mix. 

Since then I have been perfecting 
my own high nutrient value compost for 
the garden. The preferred materials in 
my mix are roughly: 

50 per cent well-shredded garden 
prunings and various other organic 
waste materials, some dry carbon rich 
and some green with more nitrogen 
content. 


10 per cent biochar (made from around 
the house leaf and stick litter reduction), 


10 per cent red clay (for humus 
formation, from sub-soil removals), 


5 per cent compost from a finished pile 
(to inoculate with fresh microbes), 


5 per cent finely crushed sea shells (from 


a fish shop), 


5 per cent glycerine (from a biodiesel 
processing waste, any biodiesel maker 
will happily give you this by-product: 
pure microbial food), 

5 per cent basalt dust (wherever you can 
get itl), 

5 per cent of the secret ingredient: ‘fish 
offal’ (from any fish mongers shop, they 
will be so pleased to see you!). 
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Compost made with such a range 
of ingredients creates a nutrient rich soil 
additive with a high Cation Exchange 
Capacity. With the use of a pitchfork 
the ingredients are thoroughly mixed 
and water/glycerine is added at this 
time, to make a moist but not saturated 
heap. 

If you are just chasing heat and not 
so concerned about all of those other 
plant nutrient values of compost, then 
try 90 per cent well-shredded organic 
matter and 10 per cent animal waste. 
Fish offal is easy to get and already 
in small bits, plus you are taking its 
disposal away from landfill. By burying 
the fish frames with a minimum cover 
of 15cm of shredded plant material 
there is little odour of fish, but there'll 
be an ammonia if you use too much 


fish. Bacteria in the pile break down 
the protein in the fish to ammonia, 
which both increases the nitrogen in the 
finished product and acts as a sterilising 
agent. On one occasion I buried a 
road kill wallaby under the water tank, 
and the water temperature went above 
bearable in a few days! 

I am emphasising well shredded 
for the vegetative material; this gets 
the surface area ratio to a high level, 
allowing microbes to work at their 
maximum capacity. The bigger the pile 
is, the better it will work. Surface area 
to volume ratio decreases minimising 
heat loss. Covering the pile with old 
carpet or plastic sheet stops both heat 
loss and moisture loss. 

If you get your mix right, not only 
could you create a fantastically nutrient 


rich garden compost, but if you put your 
water pipes in the right place you could 
also score a highly effective hot water 
system. 

Burying coils of poly-pipe within 
the pile gives little volumetric storage 
unless you choose a pipe size over 
25mm, larger diameters are better but 
difficult to coil tightly. The poly pipe 
can also be difficult to remove and reset 
in the next pile. The heat exchange 
system that I found to be most user- 
friendly was made from a 100 litre HWS 
with the outer insulation removed. This 
small steel, glass lined tank should be 
laid flat at the bottom of the compost 
pile, with the hot water outlet at a high 
point and the cold inlet at a low point. 

Because I am making compost at a 
constant rate (garden waste just keeps 
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John's shower amongst the trees. 


coming, and must be returned to my soil 
in its best form) there is a succession of 
piles that have heat delivery potential. I 
made a second heat transfer tank to bury 
in the next successive pile. This second 
tank set up means we can have endless 
hot water by simply swapping the hose 
fittings over once the temperature in 

the older pile starts dropping below a 
comfortable level. We often generate 
hot water for many months even with 
two people showering daily. 

Within about six months the size of 
your original pile will drop to about a 
half. This is the result of carbon being 
respired as CO, by the active microbes. 
Its an unavoidable release of carbon 
to the atmosphere, but you have both 
captured some of the energy involved 
in those reactions, and returned valuable 


plant nutrients to productive garden 
soil, which negates the need to purchase 
inorganic or other soil conditioners. 
As the carbon is released at a greater 
rate than the nitrogen, the C/N ratio 
constantly rises. 

Although this hot water production 
method is located in my garden and 
not attached to a building, it is not 
a domestic hot water service. Users 
of this system need to be aware that 
in order to avoid the possibility of 
Legionella bacteria developing inside the 
HWS tank the water needs to be held 
to at least 60°C. This will then allow 
the heated water to be used domestically 
and legally. But be aware: both solar and 
wood-fired water heaters are also subject 
to unregulated water heating. Although 
this method of water heating will often 
exceed 60?C, it's worth being aware of 
the national safety standards. 

In mid July we were away on a 
ten day trip up north in our vegie oil 
powered van. Upon returning, despite 
widespread severe frosts, our next use 
of the shower was hard to bear, due to 
excessively high water temperature! In 
the past I had not included a mixing 
valve with a cold option, but if you 
have the sort of performance that we 
sometimes get, it may be necessary. 

It's a heavily used shower along 
with our outdoor bath and dry pit toilet. 

Although we have indoor facilities, 
we choose the outdoor life ... 


WEEKEND HIPPIE 


Spring 
bruschetta with 
broad beans and tarragon. 


WITH PLEASURE 


In this highly practical Confession of a Wekeend Hippie Liz Ingham, of Yarraville 
and Clydesdale in Victoria, passes on some startlingly brilliant autumn and winter 


gardening advice. 


Y RECIPE for spring 

bruschetta with broad beans 
and tarragon begins thusly: "Plant your 
garlic and broad beans at the Autumn 
equinox; divide the tarragon if required. 
Wait six months". 


GARDEN SPACE TUG OF WAR 

As Autumn progresses across the 
temperate regions, people are 
contemplating mouldy zucchini leaves 
and tomato vines which appear to be 
alive only at the growing tips. You know 
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you should pull them out, you know 
it and I’m telling you to do it, so you 
can get the broad beans in. But the 
fruit tastes all the sweeter as the vines 
struggle! 

Worse still, the eggplants that 
wouldn’t set fruit until summer nights 
stopped dipping below the regulation 
21 degrees are still in full production 
even though the evenings have become 
crisp. I’ve never seen that one explained 
in a gardening book. Nevertheless, if 
the bastards are in the spot you want to 


grow your garlic, you know what to do. 

Succession crops of carrots, spuds 
and leeks should have gone in during 
summer, so you either did or you didnt 
— too late to worry about it now. 

You should try sowing those 
Japanese hybrid turnips Keith Smith 
wrote about in the previous issue, which 
are my vegetable crush of the moment 
— so mild, fast-growing and adaptable. 
They are delicious raw and stir-fried, 
or even fried in chunks until they 
caramelise for that dish with beetroot, 


e. 


Plant your garlic now for strong growth. 


edamame beans and wasabe dressing 
from the Community cookbook. 

There's probably still time to scatter 
your rocket, lettuce, raddicchio, mizuna 
and coriander seeds. And radishes! If 
you are growing the sweet celery of 
the winter months, you must leave 
room for radishes. They can be thinly 
sliced together with pecorino cheese 


There's still 
tie to sow 
radishes. 


and dressed with olive oil and red wine 
vinegar — a Rosa Mitchell salad which is 
my absolute mainstay. 

By March I have almost always 
failed to propagate some of the winter 
stalwarts — broccoli, spinach, cabbages, 
even kale sometimes. So I go out and 
buy seedlings from the shop. Shameful, I 
know. Don’t tell anyone. 


PLAN AHEAD FOR SPRING 
PROPAGATION 

So now, when you are wondering 
why you were swimming in the sea 
last summer instead of watering your 


seedling trays every four hours 
rational person, it’s time to plan ah 
for your spring propagation. 

I’m not talking about pots or tra 


Tomato seeds 
germinating in 
the August cold. 


I have done all that. I have been known 
to fill hot water bottles morning and 
evening and wrap everything up in 
blankets. I even had one of those heated 
propagation pads that I used once a year 
and stored the rest of the year. 

Instead, the last couple of springs I 
have been experimenting with starting 
my summer crops in a ‘nursery’ garden 
bed. I make a heated hot-house right 
there in the garden by burying the 
ingredients for a hot compost mix about 
20cm below some nicely aerated soil and 
covering it with a tunnel of old plastic 
sheeting pegged to some trench mesh. 

The idea is that, as the compost 
activates, it warms the soil layer just 
like a heated propagation tray. If you 
time it right, the warm soil will kick- 
start germination in early Spring, then 
as the compost cools, the sun will be 
strong enough to take over warming the 
greenhouse dome. 

The reason I’m mentioning this 
now is that you'll need to choose a 
spot that is sunny at Autumn equinox, 
because it will be equinox again in six 
months, and try not to grow anything 
in that spot you will struggle to pull out 
when the time comes. 

The first year I tried it, I tried way 
too hard to create hot compost. I used 
green lawn clippings and chook poo 
which heated up so fast, the soil practically 
caught fire. When I pulled up the plastic 
cover to have a look, I would feel a great 
whoosh of hot air. At first it was great, 
because tomato seeds germinated in five 
days in a freezing August. Then the soil 
surface turned green and the seedlings 
started damping off. 

This year, I tried two methods. I 
used green weeds instead of lawn 
clippings and a little less chook poo, in 
two separate areas. In one area, I watered 
the compost mix to start the activation 
process before I put the soil layer on top. 
In the other area, I simply put damp soil 
on top of the compost mix and only 
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hat Liz was doing instead of sowing broccoli. 


watered the seeds lightly. This second 
area didn’t warm up so quickly so my 
seeds took two weeks to germinate, but 
the soil remained warm to the touch for 
weeks during a cold snap and the surface 
didn’t dry out or go crusty. 

A space of about 1m x 50cm (a 
bath tub) produced about 100 seedlings 
for myself and friends, and I had all the 
fun of growing all the seeds people had 
given me, and my own saved varieties. 

As the seedlings developed I 
thinned the rows mercilessly, so they 
grew fat and sturdy. When I finally 


prepared the growing beds, I could 
scoop them out, retaining a little ball of 
soil around the roots so there was very 
little transplant shock. 

The best thing was that I could 
walk away between weekends and they 
would look after themselves in their 
own personal tropical pleasure-dome. 

Gardening shouldn't be a struggle 
— there is too much of that in this 
world. Be gentle on yourself, improve 
the soil, sow some seeds and make a 
wish for the life you want to be living 
come harvest. 


EG's co-founder, Keith 
Smith of Artarmon in 
NSW, delves into the 
delicious world of ripe 
persimmons. 


ERSIMMONS (Diospyros kaki) 
originate from the mountains 

of central China and were improved in 
Korea and Japan, where they have been 
cultivated since the eighth century for 
their edible and ornamental fruit. One 
tree might bear 300 fruit each year and 
they're a major autumn-to-winter crop 
in these countries. The mature smooth, 
orange or bright red fruit are about 5 to 
7.5 centimetres in diameter and may be 
oval, globular or flattened in shape. 

Unripe persimmons are green, firm, 
tough, sour and astringent because of 
a bitter soluble tannin in the flesh. To 
develop their full, rich flavour, fruit are 
left on the tree to ripen after the leaves 
have fallen. Otherwise store them for 
a week or ten days until the flesh is 
bletted like a medlar, see EG 102* and 
has a soft texture. 

In Japan, persimmons are threaded on 
strings and hung in the sun or over wood 


stoves to dry like figs or prunes. They 
are called hoshigaki, and are mostly eaten 
during the Autumn New Year festival. 

German botanist Englebert 
Kaempfer (1651-1715), a physician 
with the Dutch East India Company, 
was impressed by the full-fruiting 
persimmon tree he saw at Nagasaki in 
1690-92. “The fruits of it dried afford a 
pleasant and agreeable food for rich or 
poor," he wrote. 

Persimmons were taken to St 
Petersburg in Russia by botanist Carl 
Maximowicz after field trips around 
Hakodate and Yokohama during his 
1860-4 expedition to Japan. The Victorian 
Horticultural Society brought the fruit 
from Japan to Australia in the nineteenth 
century. Seedlings were offered by John 
Rule of the Victorian Nursery, Richmond 
(Melbourne) in 1857. 

Persimmons grow into a bushy 
deciduous tree, reaching four to ten 
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Illustration by Daisy Cray. 


metres in height and shaped like an 
apple tree, with broad, oval, glossy green 
leathery leaves which turn from yellow to 
scarlet in Autumn before the fruit ripens. 
Thoroughly ripe, soft and mushy 
persimmons are eaten fresh for dessert 
with a spoon, sliced in salads like 
tomatoes, dried like figs, or cooked 
in purées, jellies and jams, cakes and 
puddings. Fruit have a high sugar 
content and are a good source of 
vitamins A and C, iron, potassium and 
fibre. Persimmons are good feed for 
fattening pigs and other farm animals. 


GROWING 

In Australia, persimmons do best in cool 
to warm temperate areas where there is 
no late frost. Seedlings are propagated 
by root suckers or by grafting, often 

on rootstock of Chinese date plum 
(Diospyros lotus). Trees reach 3 to 

4.5 metres in height and have a long 


* Editor's Note: on page 44 of EG 102 from December 1997, Keith describes 'bletting' as allowing the fruit to go very soft — almost decayed. 
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The Victorian Horticultural Society 
brought the fruit from Japan to 
Australia in the nineteenth century. 


Thoroughly ripe, soft and mushy persimmons can be eaten fresh for dessert with a spoon. 


penetrating taproot. Space plants at 
eight to ten metre intervals. 

Some trees produce male flowers 
and others green female flowers and need 
cross-pollination with another variety. 
Others, which produce both males and 
female flowers, are self-fertile. Trees bear 
after three to five years if fertilised. 

The quality of the fruit is 
improved if you thin heavily-bearing 
trees when the fruit are about 2.5 
centimetres in diameter. Prune to thin 
branches and trim back the top of the 
tree. Cut back new wood each year as 
fruit is borne on new growth. 
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VARIETIES 
‘Dai Dai Maru’ has medium-sized, flat, 
early ripening fruit with glossy, orange- 
red skin. The yellow flesh is sweet but 
sometimes has a seed. They’re self-fertile 
and a regular, heavy bearer. 
*Fuyu' (‘Fuyugaki’) grows best 
in warm places. Red, medium sized, 
tomato-shaped fruit have a mild, sweet, 
non-astringent flavour. This variety 
needs pollinating. Those grown in Israel 
are exported to Europe as ‘Sharon fruit’ 
and those from New Zealand are sold in 
Chinatown markets as ‘Fuji fruit’. 
*Hachiya' (Hakeya', ‘Flat Seedless’; 


‘Nightingale Seedless’) bear large, oblong 
or conical seedless fruit with glossy, 
deep orange-red skin. The yellow flesh 
is mildly astringent with a custard-like 
texture when ripe. Large trees, bearing 
heavy yields late in the season, are widely 
grown in Australia and are self-fertile. 
"Tanenashi' (‘Hiratanenashi’, “Yellow 
Seedless’) is self-fertile and ripens early. 
Large, spreading trees bear big, seedless, 
conical fruit. Skin turns from light 
yellow to brilliant red as it ripens. 
“Yemon’ has large, rather flattened, 
seedless fruit that can be eaten without 
bletting. 


Persimmons make 
great jam. 
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IF YOU'RE 
THINKING 


HE ATING 


Matthew Wright, of Pure-Electric* in Brunswick, Victoria, continues his series of articles 
looking at practical long-term measures to help you minimise your carbon footprint. 
Here Matthew gives us a comprehensive rundown on heating and cooling options for a 


carbon-conscious world. 


TER experiencing more 

ferocious and frequent heat 
waves, those of us who held out against 
buying an air conditioner are giving in 
and reluctantly installing one. Extreme 
heat can be dangerous after all. Many 
of us feel guilty about actually switching 
the thing on and consuming power to 
start pumping heat out of our house. 
Are we being weak? Should we be 
doing more with our building envelope 
so that we don’t need AC? 

Actually, committed environmental- 
ists are now realising that modern 
reverse cycle air conditioners, used 
correctly, are not just good for you but 
are the better option to keep your house 
at a safe and comfortable temperature 
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all year round. And summer is a walk 
in the park for solar as systems produce 
a lot more surplus electricity in the 
cooling season. 

Air-conditioners are better known 
as heat pumps in places like New 
Zealand, Tasmania and European 
countries. And what they effectively do 
(exactly the same as a fridge) is pump 
heat efficiently from one location to 
another. In your fridge that's from 
inside your fridge to outside. In the case 
of a hot water heat pump, such as the 
Sanden CO, heat pump, heat is pumped 
from outside air into your hot water 
tank. Reverse cycle air conditioners / 
heat pumps can pump heat both into 
and out of a house and since the advent 


of modern AC, they have become 
incredibly efficient at their job. 


HOW MUCH HEATING AND COOLING 
DO YOU NEED? 
Its a conundrum. There are online 
calculators and opinions from air-con 
installers but every house is different. 
The sizing of units for heating and 
cooling is different and for regions 
it's different. If you're in Queensland, 
Northern Territory or northern WA 
then you will predominately need 
cooling but for every other State the 
serious space comfort energy is going 
into heating. 

To answer the question posed above 
you need to answer a few sub questions 


In truth morning sun from the east is heating up your house too. 


about how well you house is currently 
set up: 

Do you have any sunlight getting 
through your windows on a hot day? If 
you do you are allowing the Greenhouse 
Effect to happen to your own home; 
for every square metre of glass that's 
perpendicular to the sun you're adding 
about 800 Watts. Just three square metres 
of direct strike sunlight on glass will 
negate the pumping of heat out by a 


small 2400W air conditioner. 

When it comes to heat load from 
windows there's a myth to dispel and 
that is that you only have to worry 
about windows facing west. In truth 
morning sun from the east is heating up 
your house too, and by the time the sun 
has swung to the west the house is on 
the cusp of being uncomfortable — just 
a bit more heat on the western walls and 
windows and you're done like a roast 


potato. But if you had also shaded the 
east then you would have been a lot 
more comfortable by the time the sun 
swung to the west. 

Now, windows aren't the only factor 
when it comes to heat gain but they are 
the major one. You just can't afford to 
have direct sunlight going through your 
glass windows in summer. The other 
factors are air leakiness and conduction 
across your walls and roof. The roof 
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can be dealt with in two ways: bulk 
insulation and silver foils (make sure 
power is turned off during installation of 
either whether it's you or a contractor). 
Bulk batts are best between your ceiling 
joists and silver foils up under your tiles 
or tin, though some good reflective foil 
options (for example, wavecore triple 
layer silver batts) can sit on top of your 
bulk insulation. 

In case you are thinking about 
installing an evaporative cooler — don’t 
even go there. Although they work for 
70 per cent of days in the best locations 
(Melbourne, western Sydney and 
Adelaide) for the remaining 30 per cent 
the weather is too humid so they just 
make you feel clammy rather than cool. 


HEATING OPTIONS 
For those living in southern States 
cooling should just be considered a 
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bonus as the main game is heating. 
Victorians use 80 times more energy 
heating a house than cooling it. Homes 
in Victoria are usually heated with gas 
heaters. A typical gas central heating 
system loses about 50 per cent energy; 
out the flue (30 per cent) and through 
the ducts (20 per cent). Due to changes 
of pressure the system causes throughout 
the house in a typical case, an older 
system can waste 50-70 per cent of its 
heating energy. 

So maybe you think hydronic is 
the answer? Well they have a number 
of down sides, like using a lot of energy. 
Hydronic heating is also expensive and 
has terrible thermal inertia. There are 
many stories of people who simply 
leave their hydronic heater on all winter 
because they take so long to warm 
up the house. Having a heater on all 
winter clearly uses a lot of energy: 


... Hydronic heating is 

, expensive and has 
terrible thermal 
inertia. 


much, much more energy than is used 
cooling a house during the odd heat 
wave in summer. And ultimately, you're 
still burning gas and losing 10 to 30 per 
cent of the energy to the atmosphere. 
And hydronic circulation loops are 
only about 80 per cent efficient. Gas 
production also results in fugitive 
emissions of methane from gas fields 
and pipelines, so using gas is bad from a 
climate point of view. 

If you want to attach a heat pump 
to your hydronic system, you have 
only Chinese made hot water heat 
pumps which are rather new and lack 
the efficiency and proven longevity of 
Japanese units. 

Finally, central heating using air 
source heat-pumps have much lower 
COPs, usually around 2.5, versus a 
Daikin US7 at almost 6.0 meaning the 
(fully zonable) US7 needs less than 


50 per cent of the energy needed to run 
a central, air-sourced, hydronic unit. 

If you are hell bent on wanting 
radiant heat to heat your home, then 
Daikin has the COP 4.5 Daikin Nexura 
series, which has better performance 
than any hydronic system coupled with 
a heat pump. This system combines a 
radiant heating panel and a low wall/ 
floor mounted split system. 

The distributed split approach and 
the Daikin US7 is by far the superior 
heating/cooling option. The small and 
medium units can be correctly sized for 
all your spaces provided you go some 
way to implementing all the passive 
heating and cooling measures previously 
outlined. 

The Daikin US7 has an advanced 
de-humidifier that will zone the 
heat exchanger to get the desired 


result. Remember: comfort equals Air 
Movement + Humidity + Temperature. 
And air movement is a big problem 
with central heating systems blowing 
air from registers all over your house 
back to the main unit. Hydronic 
systems don't deal correctly with 
humidity — it's pot luck whether the 
moisture balance in your house works 
out okay. 

The US7 supplies fresh air, if 
required, via the third fresh air pipe 
which strips the air of any dirt, dust 
or pollen through its advanced filters. 
So, based on final performance and 
flexibility I would recommend the 
Daikin US7 as your solution for heating 
and cooling. I’m waiting for Fujitsu, 
Mitsubishi Electric, Panasonic and so on 
to come out with competing products 
but so far, they haven't. 


AMAZING FACT 

When replacing a gas central heater - 
the electricity used by the fan to push 
air through the ducts (that is, not 
even the gas energy used for heating) 
will often run one or two Daikin 
US7s in heating mode — which 
could be half of your house heating! 
This shows how revolutionary the 
US7 is as a climate-friendly home 
heating option. 


* Part 2 next issue: keep stable temperatures 
and don't run your heat pump heater air 
conditioner (reverse cycle) too hard. 


* Pure-Electric offer total energy solutions for 
home and business: pure-electric.com.au, or 


phone 1300 867 873. 


Gas refineries massively boost atmospheric emissions simply through fugitive emissions before the gas is even piped or burned. 
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PERMIE JOURNEY 


WHO REVIVED 
THE EBEC TRIC CAR? 


EC's resident permaculture writer, Bruce Hedge of Newham Victoria, impersonates 
Toad of Toad Hall, as he gets the buzz from test-driving some uber-techy electric cars. 


N 2006 I remember seeing a 

chilling documentary called: ‘Who 
Killed the Electric Car?' (now available 
on Youtube). It explored the creation, 
sales, and subsequent destruction of 
the revolutionary new zero emissions 
vehicle, the General Motors EV-1 of 
the mid 1990s. Twenty years after the 
last EV-1 was deliberately crushed, I've 
just experienced the performance of the 
fastest accelerating car of today. Faster 
than a Porsche, Lamborghini, or Ferrari, 
and it’s an electric car. Of course I’m 
talking about Elon Musk's phenomenon, 
the Tesla S. 

I recently became interested in 
such vehicles after photographing the 
construction of a ‘carport’ being built 
at Bridgewater in CentralVictoria. It's 
a carport with 24 kilowatts of solar 
panels on its roof, designed specifically 
for charging electric cars. It's part 
of an ever-expanding network of 
charging points dotted around the 
countryside, and it will charge up to 
six cars simultaneously, getting all its 
electricity from the sun. The future is 
here, and accelerating faster than anyone 
predicted, with cities in Europe moving 
to ban petrol and diesel cars, and Volvo 
phasing out petrol-only cars from 2019. 

Way back in March 2008, our 
editor, Alan Gray wrote about his 


experiences with an electric car made Ralf and his Holden Volt, which has now done more than 60,000 km. 
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locally in Castlemaine: the Blade 
Runner. It performed brilliantly for 
five years from 2008 to 2013, then the 
controller company in the USA, Azure 
Dynamics, went broke and the local 
car company could not repair the car. 
It is now in the hands of a group of 
electronics boffins who are restoring it. 

Over the past decade or more, 
several companies have marketed hybrid 
electric vehicles, most notably the Toyota 
Prius. I spoke to several Prius owners, 
all of whom were very pleased with 
their cars. One had done over 350,000 
km with no problems, not even a battery 
change. Still, they all had supplementary 
petrol motors to enhance performance 
over long distances. 

The first electric car I rode in 
was a Holden Volt, owned by local 
environmentalists, Ralf and Cathy 
Thesing. Their Holden has done over 


The new solar-powered, electric car charging station at Bridgewater in Central Victoria. 


60,000 km mainly commuting 93 km 
to their office in Melbourne once or 
twice a week. The car does have a 
small petrol motor which kicks in to 
charge the internal batteries. The car 
uses electricity to drive the wheels even 
at 110 kph on the freeway. 

From their home in Central 
Victoria, after a full charge from their 
grid connected solar panels, Ralf 
can get to the office without using 
any petrol. A six hour charge from 
a conventional power point fills the 
batteries, but coming home is slightly 
different. The batteries can't quite 
manage the 600m climb back up 
the hill to home, and the generator 
motor kicks in for a short time, 
which is unnoticeable, says Ralf. He 
calculates he has saved 4,000 litres 
of fuel over the time he has had the 
car. Ralf Thesing is on the Board of 
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Kris Rielly's Tesla S90D: bought for environmental reasons. 


Environment Victoria, and is a great 
supporter of electric vehicles. He 
recently put a deposit on a Tesla 3, due 
for delivery in mid 2019. Cathy just 
loves the car’s quietness. 

And now to Mr Musk. After 
chatting to two Tesla owners charging 
their cars at Bridgewater, I found a local 
owner, Kris Rielly, and asked about 
everyday experiences with her blue Tesla 
S90D. Again, environmental awareness 
was the main reason for her choosing an 
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electric car, after retiring her 15 year old 
diesel Nissan Patrol 4WD. 

A first uneventful trip to Canberra 
from Melbourne, with one quick charge 
at Wodonga and a top-up at Gundagai 
convinced her she’d made the right long 
term choice. 

“You can charge free at Tesla charge 
points all the way up to Brisbane — this 
is the future, and I don’t mind being 
an early adopter,” she told me. The car 
software has a map and guide to all the 


charging points, which takes the anxiety 
out of long distance travel. 

As we cruised along a quiet 
country road in almost total silence, 
Beethoven’s Pastoral symphony was the 
perfect companion coming from the 
car’s wonderful sound system. What an 
incredible machine. As simple as that. 
I have seen the future, and it is here. 
Every boy (and girl) needs a big shed, 
and an electric car. 

I'm off to make some mulch. 


I sit here, looking out the 

window over some very green 
paddocks towards the river (after the great 
rain finally arrived), I have many different 
emotions bubbling inside. I'm trying 
to put into words what I think I should 
leave for our kids and grandkids: "Our 
Journey/Story". They might appreciate it 
at some point in their lives, just as I now 
appreciate what my parents wrote down of 


ownslze 


Elke Kiehn's family business, The Natural Paint company, is well known to many Earth 
Gardeners. Here Elke describes the challenges of her family's journeys as they have moved, 
downsized, expanded, and downsized again. 


their journey. So here goes ... 

Who would have thought that 
as a 15 year old student, wanting to 
earn some pocket money during the 
school holidays on an apple orchard in 
northern Germany, I would meet, fall in 
love and eventually marry the owner's 
son — who was just four years older than 
me? Of course, it wasn't a fairy tale — it 
just sounds like one. 


We were young and our road was 
rocky for the next six years by which 
time we both knew this was it. We had 
similar family backgrounds, dreams, 
goals and a love for the Unknown, the 
Unconventional, the Unpredictable, 
Challenges and a huge amount of 
Optimism! So that was a great start. 

Marriage and two babies did not 
deter my husband Hartmut from looking 


Elke fell in love with the orchard owner's son. 
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for a different way of life and something 
"more meaningful" to do with ours. He 
always found it challenging to be just 
like everybody else. So, with a one and 
two-year-old in tow as well as a box 
with ‘belongings’ (three cubic metres), 
we made our home in Johannesburg in 
South Africa in 1967, and had to grow 
up and learn fast. 

Before we left Germany really was 
the first time we had to de-clutter and 
downsize. It's just amazing how things 
happen to find their way back into your 
life and you starts accumulating again. 

Life in South Africa was challenging 
— very different to what we knew 
— but we had the opportunity to 
pursue our goals without too much 
interference, red tape or roadblocks 
— the kind we encountered when we 
arrived 15 years later in Australia! 

The country was very European, 
so we integrated fairly quickly. We 
met beautiful people, made great 
friends, lived side by side with different 
nationalities, worked extremely hard, 
and loved it all. The children (by then 
three) virtually grew up on a Gliding 
Field since every weekend, public 
holiday and holiday was spent there — 
the freedom they had back then shaped 
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"Most of all, be grateful," says Elke. i 


them into the great human beings 
they are now. Grounded, inquisitive, 
outgoing, loving of all different things 


and beings — tolerant of others, cultures, 


humble and adaptable enough to take 
the good with the bad. 

And then it was time for change 
again — and more downsizing! As 


Moving from South 
Africa to Australia in 
1981 was a shock for all. 


history tells, things were not getting any 
better in South Africa and as parents we 
felt the need to decide for the future of 
us all. 

We wanted the children to have 
the same opportunities we had growing 
up and felt South Africa was no longer 
the place where that could happen. 


wat i FAT 


This time though it was a lot harder 
uprooting everyone and starting from 
scratch in a new country, not knowing 
anyone, with no work lined up, and no 
idea where even to settle. 

One thing we knew for certain — 
we could not settle back in Germany: 
we had changed too much, we loved the 
sun and the freedom. We considered 
schooling for the children, so it was to 
be an English-speaking country and 
Australia it was. Luckily, we were able 
to settle here and all five of us fell into a 
deep hole after arriving. 

It’s one thing leaving your home 
country as young parents to babies, 
and another to leave that new home 
again with them now being 16, 15 
and 10 years old. The responsibility 
I felt this time was frightening as we 
— the parents — struggled ourselves. 
Downsizing from a 15 year life to a 
40ft container of goods (including a car 
which took up a lot of space) is a serious 
challenge. Arriving in 1981 was a huge 
shock because back then this country 


Elke and her family turned a farm into a certified organic venture in the early 90s. 


was very different and we felt like we'd 
stepped back in time. 

The beginning was extremely hard 
for all of us and we wondered many 
times if we had made the right decision. 
We were not forced to leave Africa, 
so we had to make it work and be 
optimistic even during dark days. What 
we have learned though along the way is 
the fact that when one changes direction 
and leaves one's comfort zones, the mind 
expands and becomes extremely alert for 
opportunities. 

Looking back at the 36 years since 
arriving here, our journey so far has 
been challenging, sometimes unsettling 
but very rewarding. Having started a 
natural stone business in Sydney in the 
early days to leaving ten years later after 
the children had left to pursue their own 
dreams, we could once again start from 
scratch and follow our love of nature 
on a farm we turned into a certified 
organic venture in the early 90s. 

We learnt about the real issues on 
the land — hard work(!) / water /climate 


/ devastating crop losses due to weather 
/ alternative choices in nurturing the soil 
and our planet / looking after wildlife 
as carers to ‘educating’ people about 

the importance of awareness. We loved 
sharing our experiences and knowledge 
on those subjects and — to follow in the 
footsteps of this philosophy, it was just 
another step in the same direction to 
venture into the natural paint side of 
things. It is all the same philosophy and 
becomes a way of life. 

Downsizing again became a little 
more emotional this time — but we are 
grateful to still be able to enjoy where 
we are at now. Living simply on five 
acres at the river, ten minutes away 
from town, peaceful, with just a small 
dachshund, and three miniature horses 
to keep the paddocks at bay. 

We look back and realise there's 
not much we would or could have done 
differently. One big lesson is to make 
the best out of every situation, persevere 
even against the odds, listen to your 
intuition and most of all, be grateful. 
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for Humanity 


Long-time writer for Earth Garden, Bob Rich from Healesville in Victoria, explores the 
brilliant housing scheme that helps people build affordable homes. 


NEEDED some things for my 
house renovations, and wanted 

secondhand. I found them on Gumtree, 
at a place called ReStore in Kilsyth, not 
too far from home. It turned out to 
be marvellous: a super op shop with all 
sorts of treasures, new or high quality 
pre-loved. It’s all donated by businesses 
that have extra stock, or are renovating. 

This mob is a fundraiser for ‘Habitat 
for Humanity', which is even more 
marvellous. Their website blurb says: 
"Habitat for Humanity has built almost 
800,000 houses around the world, 
sheltering more than four million 
people. Every four minutes a family has 
a better home and a better life thanks 
to Habitat for Humanity, our volunteers 
and partners." 

Their motto is, “It’s a hand up, 
not a handout”. Clients put in at least 
500 hours of ‘sweat equity’ and usually 
form a mutually supporting community 
in the process. You don’t even need 
the physical capabilities for building: 
some participate by cooking for other 
volunteers who pool their labour on 
somebody’s house, like the frame-raising 
in the photo. John and Johanna found the Habitat for Humanity application process to be supportive, 

Imagine that the only way you can friendly and fair. 


avoid sleeping in your car is to board 
with relatives. That happens, not in a 
developing country, but in Australia. 
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In June 2015, there were 34,464 
applicants on the Victorian Public 
Housing waiting list. John and Johanna 
Bush were among them. Then they 


heard about Habitat for Humanity. They 


found the application process to be 
supportive, friendly and fair. 

In the process of working on their 
own house, and that of others, they've 
made many friends, and are motivated 
to put in far more than the required 500 
hours. Habitat also provided guidance 
by suggesting various trade-related 
workshops and financial/budgeting 
classes. 

Habitat for Humanity Australia 
helps people in poor countries to build 
their houses. You can see inspiring 
stories on their website. The affiliated 
State branches do the same locally, and 
contribute funding for overseas. 

If you know someone caught 
in housing distress, get them to look 


If you have building skills you might want to volunteer, locally or overseas. 


up their state's Habitat. If you have 
building skills, you might want to 
volunteer, locally or overseas, and they 
also need volunteers in their ReStores. 
You can find out if any of their ventures 
are near you by looking up your State's 
Habitat branch in a search engine. 
When I was a little boy in my 30s 
and 40s, I found building to be a great 
adventure: a hobby and education with 
the side benefit of a house to live in. 
Now, people like John and Johanna 
are getting the same, with far less of an 
environmental footprint than most new 
houses. 
It's refreshing to see that there 
is still goodness in people. I want to 
do everything I can to support this 
organisation. Join me. 


* Habitat for Humanity's Australian web 
address is: www.habitat.org.au, or you can 


call their head office on 1800 88 55 99. 


Imagine 

that the 

only way you 
can avoid 
sleeping 

in your 


car is to 
board with 
relatives. 
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Spring onions grow so well in raised beds. 


Wendy Bartlett of Nairne in South Australia give accessible growing advice for 
novice organic gardeners. Here Wendy continues her long-running column looking 
at the versatility and appeal of spring onion. 


PRING ONIONS belong to the 

Allium family, Allium fistulosum. 
Allium means ‘garlic’ in Latin and 
fistulosum means ‘hollow stem’. They are 
often referred to as shallots, Welsh onions, 
scallions and Japanese bunching or green 
onions. Whatever we choose to call them 
— the main similarity is they do not form 
a bulb, but a white stem which can be 
harvested early or left to grow to maturity. 
Being biennial plants I let some of them 
go to seed in their second season and this 
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ensures a continual, effortless supply of 
spring onions and let5 face it — we can 
never have enough of them. 


To confuse this issue there are bulbing 
onions we are all familiar with and 
eschallots which grow on top of the 
ground, rather than under it, bunching 
into a dozen small bulbs and these were 
often referred to by early settlers as potato 
onions, but nowadays are called French 


onions. And then you can pick ordinary 
bulbing onions early and use them as 
spring onions and you can leave spring 
onions in the ground and use as shallots. 

And I almost forgot — there are tree 
onions too, which have a large bulb at the 
base, and a stiff green stem which has tiny 
bulbs growing at the top. 

I think you get the picture . . . there 
are a lot of different types of onions and 
they get called a lot of different things, but 
here I am referring to the straight leaf, 
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Spring onions grow well with a companion plant like carrots. 


Iry growing some in between 
young cabbages, carrots and 
parsnips and other winter crops. 


non-bulbing onions we use in salads, as 
garnish or as a milder onion flavour in 
culinary dishes. 

Unlike the onion which can take up 
to ten months to be ready for harvest and 
resilient enough to be stored for several 
months, spring onions can be grown all 
year round and take only a couple of 
months before they can be harvested. 
You can even use the green tops like 
chives and picking them can be staggered 
so your cropping season is extended. 

And spring onions are great space 
saving vegetables which grow well in 
pots and as garden fillers in between 
other longer maturing vegetables. 

Try growing some in between young 
cabbages, carrots and parsnips and other 
winter crops. 


GROWING CONDITIONS 

Spring onions are not fussy about their 
growing conditions — simply provide 
them with a well-drained fertile soil 
and they will grow happily with few 
problems. I practise crop rotation and 
plant them in beds where potatoes and 
tomatoes have previously grown, but 


I also use them as filler plants, poking 
them into any gap I can find. 

Sowing seeds is easy — simply place 
seed raising mix or some good compost 
into a medium sized pot, sprinkle seeds 
on top and cover with a small sprinkling 
of compost to slightly cover them. Place 
the pot in a sunny position and water 
well. The seedlings can stay in the pots 
for weeks and when ready you can plant 
them out individually or in small clumps 
in the garden or into pots. 

Seeds can be sown directly into 
a sunny garden position — simply 
make small trenches and plant seeds 
generously a few millimetres deep, in 
trenches 10 cm apart, cover lightly and 
water well. I find it easier to sow them 
in pots because you can keep track of 
them and only transplant out small 
clumps when they are robust enough 
to survive occasional trampling by a 
feathered or furry foot or the passing by 
of a snail or two. 

Interplant spring onions with 
carrots because they can be plucked 
as you need them, leaving the carrots 
free to grow larger. Try bordering the 


They also grow well in pots. 
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Shallots bulbing above ground. 


entire bed with lettuces to create an 
attractive vegetable bed as well as having 
some basic salad ingredients all grown 
together. Cabbages benefit from spring 
onions planted between them. Herbs 
like summer savoury and chamomile 
enjoy the company of spring onions, but 
avoid planting peas and beans close by as 
they tend to inhibit the onions growth. 


MY FAVOURITE PICKS 

Straight leaf and White Lisbon (great as 
bunching onion with green tops and 
sweet shanks and when mature produces 
small bulbs which are ideal for pickling) — 
Eden Seeds. Spring onion red — brilliant 
crimson bulbs rich in antioxidants — 
Digger 5 Seeds. 
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CREATIVE CULTURE 


Edited by Judith Gray 


CURING AFFLUENZA 


HOW TO BUY LESS STUFF AND SAVE 
THE WORLD 


by Richard Denniss 


Paperback, 275 pages, 
black and white 


Published by Black Inc 
$27.99 inc GST 


Author Richard Denniss says it’s time 
we distinguish between consumerism 
(the love of buying things that are 
harmful to us and the planet) and 
materialism (the love of things — 
which can be beneficial). It's time to 
cherish the things we own: preserve 
them and repair them. This book asks 
the question: where does the cultural 
willingness come from, to discard 
and update even when goods are still 


CURING 
AFFLUENZA 
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MAW TO BUY LESS STOFF AND SAVE THE WORLD 


Richard Denniss 


‘Richard Denniss is the freshest economic thinker | know, brimming with ideas. challenging 
ld views and finding new opportunities tor progress. A path-breaking bok.’ ROSS EITTINS 


working? It talks in detail about how 
much our culture effects the economy. 
It is time to grab our culture back 
from advertising and the big faceless 


corporations that are driven by a 
desire for wealth for a few, and not the 
common good. 

Richard points out that the market 
is a place where people come together 
to buy and sell. It is the people in the 
market place who make decisions — 
not the ‘market’. It’s time we stopped 
believing that the economy is in some 
way in charge and we must support 
‘it’. This book is by no means doom 
and gloom, Richard offers principles 
for tackling Affluenza, rooted in 
community wellbeing, cultural 
diversity and a respect for precious 
resources. 

This book makes economic 
concepts accessible and has a positive 
message that reminds us we all play a 
part and we can vote with our wallets. 
This is a must read, it will change the 
way you think about your place in the 
world. 


GROW YOUR OWN 
HOW TO BE AN URBAN FARMER 


By Angus Stewart & Simon Leake 
A4, full colour, 260 pages 
Published by Murdoch Books 

$45 inc GST 


“No matter the space, there is room to grow.” If it’s pots on a balcony 
or a shared community space this book has the expert information 
you will need to start growing your own edible garden. 20 per cent 
of the world's food production happens in urban environments. As 
the number of people living in cities rises, the opportunities for urban 
food growing increases. Vertical gardens, roof tops, back yards and 
community spaces. This book emphasises that the tiniest of spaces can 
be productive. 

I was drawn to this book by the detailed information on soil 


Angus Stewart 
& Simon Leake 


YOUR OWN 


- HOW TO BE AN URBAN FARMER- 


BACKYARDS + ROOFTOPS + BALCONIES + COURTYARDS 
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NOBEL PEACE PRIZE 

FOR THE INTERNATIONAL 
CAMPAIGN TO ABOLISH NUCLEAR 
WEAPONS (ICAN) 


When a small group of advocates for 
health, peace and a nuclear-free world 
met in an ACF meeting room in 
Melbourne ten years ago, they didnt 
imagine they would end up winning 

a Nobel Peace Prize. This group of 
volunteers set a clear goal: a binding 
treaty to prohibit nuclear weapons and 
their obscene threat to people and the 
planet. And so, ICAN was born. 

Ten years later there's a determined, 
worldwide movement of over 460 
groups affiliated with ICAN in more 
than 100 nations. The Australian 
Conservation Foundation is a proud 
partner organisation. Together they 
have won a global ban treaty on nuclear 
weapons. And a Nobel Peace Prize. 

Inspired by strategies to ban 
landmines, chemical and biological 
weapons, ICAN decided to make 
nuclear weapons unlawful and shrink 


preparation, development and care. Authors 
Angus Stewart and Simon Leake are obviously 
passionate about sharing their skills and 
knowledge, and this book has no shortage of 
practical advice. Learn what plants need and 
how to develop your soil accordingly. This 
book will teach you to identify suitable crops, 
set up healthy soil and create many styles of 
productive gardens. Be inspired by all the 
wonderful colour photos. 

Chapters include soil, bed construction, 
propagation, fertilisers, composting and 
mulching. For the committed urban farmer 
there is plenty of information on how to 
introduce bees and chickens into your 
system. This is a very Australian book with 
lots of case studies to prove it. Use this book 
to start on a journey that connects you with 
the earth and your community. 


Nuclear free advocate Karina Lester. Credit ICAN. 


any legitimacy defenders of these 
weapons claim. 

Nuclear Free Campaigner, 

Dave Sweeney, says: “It is very 

hard to take the sticks from the 
biggest kids in the schoolyard, and 
diplomatic efforts to do so failed or 
were derailed. So we did not try 

to convince nuclear weapons States 
to sign the treaty ban. Instead, we 
isolated them.” In July 2017, 122 
other nations agreed on the formal 
text of a ban treaty. By September, 
enough countries signed on to 
make the ban a reality. When 50 
nations have finalised their domestic 
ratification processes, the ban will 
enter into force and nuclear weapons 
will be unlawful! 

Sadly, Australia has not yet 
signed on. Our Government now 
needs to. Australia must choose to 
be on the side of the global majority 
of nations and international law. 

The International Campaign 
to Abolish Nuclear Weapons is a 
platform for the courageous voices of 


survivors of nuclear weapons use and 
testing. With their lives irrevocably 
altered by the mushroom cloud, they 
are compelling advocates to never 
allow their suffering to happen to 
anyone, anywhere, ever again. 

In July last year, Yami Lester, 
a senior Aboriginal man blinded 
by British nuclear testing in South 
Australia in the mid 1950s, passed 
away. His daughter Karina is one 
of many Aboriginal people who are 
active drivers of the ban treaty. The 
ACF community supported Karina 
to travel to a UN gathering in New 
York, where she said that while her 
dad had lost his eyesight he “never 
lost his vision of a cleaner and safer 
future free of nuclear threats from 
weapons and waste". 

This is the first time the Nobel 
Peace Prize has been awarded to 
an organisation that grew from 
an Australian initiative. ICAN 
represents an important, proud 
and powerful tradition of protest, 
opposition and action. 
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ARE NORTHERN-FACING SOLAR 
PANELS BEST? 

The northern side of a roof is the most 
common place for solar panels to be 
mounted in Australia, as that side gets 
the most sunlight over the course of a 
sunny day. But while the panels might 
get the most light, it doesn't necessarily 
come at the right time for all families, 
ShineHub solar consultant Alex 
Georgiou, told ABC Radio Adelaide 
recently. 

Mr Georgiou is working with 
South Australian charities, including the 
National Trust SA, SA Conservation 
Council and the Australian Solar 
Council, to help them get better returns 
for their solar systems. Although 
current systems are aligned to get the 
best energy input during the day, with 
dropping rebate rates for electricity sent 
back to the grid, Mr Georgiou suggested 
it was time for many people to rethink 
their set-ups. He told ABC Radio 
Adelaide the smartest financial choice 
was once to feed the power back in, 
but now it might be better to produce 
power when you need it most. 

"Instead of wanting to get this high 
feed-in tariff credit, now you want to 
use all of the power in your house;" he 
said. Mr Georgiou said the traditional 
solar panel mounting on the northern 
side ensured most of the power was 
produced in the middle of the day — 
when we are not home to use it. 

"If you are working and not home, 
all you are doing is buying solar and 
giving all that power back to the grid,” 
Mr Georgiou said. "The bills don't go 
down and people think 'solar doesnt 
work'" Mr Georgiou said you can get 
the best panels and system, but if it is not 
working the most efficiently when you 
need it, you're not getting the benefits. 

"If the panels are on the east face 
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With modern inverters capable of taking two (or many) feeds, splitting array positions can 
make sense for many householders. 


in the morning, you are able to use 
that power when you wake up,” he said. 
“On the west face, in the afternoon, 
when you are running the aircon in the 
summer, getting ready for dinner — 
that is when you are going to see a big 
electricity bill reduction.” Mr Georgiou 
said although it was cheaper to install 
all the panels on the northern side, it 
was often more beneficial financially for 
users to go east-west. 

“Once you start out with that 


right panel placement . . . then you can 
still add a battery to capture the extra 
power during the day and use that at 
night" He said it was also a good idea 
to consider what you wanted to achieve 
from installing solar panels, then tailor 
the installation to that specific need, 
rather than relying on a one-size-fits-all 
approach from installers. 

"The common belief that northern- 
facing is the best in all cases means it's 
cheaper to install, easier to train staff. 
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Electricity 


Petrol Hybrid 


Overall it's a simpler way of doing 
things,” he said. “But that benefits the 
solar companies and the grid, but not 
the person buying the system." 

—ABC 


ELECTRIC CARS CHEAPER TO OWN 
AND RUN IN CERTAIN COUNTRIES 
Pure electric cars cost less over four 
years than petrol or diesel cars in the 
UK, US and Japan, researchers say, but 
China is set to lead the market. The 
lower cost is a key factor driving the 
rapid rise in electric car sales now 
underway, say the researchers. At the 
moment the cost is partly because of 
government support, but electric cars are 
expected to become the cheapest option 
without subsidies in a few years. 

The researchers analysed the total 
cost of ownership of cars over four 
years, including the purchase price 
and depreciation, fuel, insurance, 
taxation and maintenance. They were 
surprised to find that pure electric cars 
came out cheapest in all the markets 
they examined: UK, Japan, Texas and 
California. 

Pure electric cars have much lower 


fuel costs — electricity is cheaper than 
petrol or diesel — and maintenance costs, 
as the engines are simpler and help 
brake the car, saving on brake pads. In 
the UK, the annual cost was about 10 
per cent lower than for petrol or diesel 
cars in 2015, the latest year analysed. 

Hybrid cars which cannot be 
plugged in and attract lower subsidies, 
were usually a little more expensive 
than petrol or diesel cars. Plug-in 
hybrids were found to be significantly 
more expensive — buyers are effectively 
paying for two engines in one car, the 
researchers said. The exception in this 
case was Japan, where plug-in hybrids 
receive higher subsidies. 

“We were surprised and encouraged 
because, as we scale up production, 
[pure] electric vehicles will become 
cheaper and we expect battery costs will 
fall,” said James Tate, who conducted the 
research published in the journal Applied 
Energy with Kate Palmer and colleagues 
at the University of Leeds, UK. “It is a 
really good news story.” 

Pure electric cars receive a sales 
subsidy of about £5,000 (AUD$9,000) 
in the UK and Japan and £6,500 in 


Plug-in hybrid 


Electric cars are 
already cheaper to 
own and run than 
petrol or diesel cars in 
the UK, US and Japan. 
This graph shows 

UK figures in British 
pounds for 2015. 


the US. “The subsidies are reasonably 
expensive at the moment but they are 
expected to tail off,” said Tate. He 
estimates that an electric car such as 
the Nissan Leaf will become as cheap 
to own and run as a petrol car without 
subsidy by 2025. Renault expects this 
to happen in the early 2020s. 

The push to roll out electric cars, 
which produce less climate-warming 
carbon emissions, has been supercharged 
by concerns over air pollution, 
particularly from diesel cars. In the UK, 
where toxic air is at illegal levels in most 
urban areas, sales of diesel vehicles have 
plummeted by 30 per cent in the last 
year while sales of electric cars have 
soared by 37 per cent. 

At current rates, sales of electric 
cars could outstrip diesel cars as early 
as May 2019, according to analysis by 
Matt Finch, at the Energy and Climate 
Intelligence Unit in the UK: “This date 
is incredible, as clearly it is less than 18 
months away.” Tate said: “The challenge 
is whether the manufacturers have the 
capacity to generate these vehicles. 
Demand significantly outstrips supply.” 

—EV-volumes.com 
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MyPads 


Reusable 


Learn from decades of experience! Short 
courses and more! Landscaping, Permaculture, 
Organics, Mudbrick Construction, Natural 
Healthcare for Animals, Self-Sufficiency, Herbs, 
Poultry, Alternative Energy, Goats, Pigs ... and 
much more! Also see our range of colourful 
informative ebooks at 

www.acsbookshop.com. 


Established in 1998, Green Point Design is 
experienced in all aspects of sustainable 
architecture. Our clients have diverse 
requirements which we help transform into 
beautiful, harmonious and functional buildings. 
We are a small, friendly office and tailor our 
services to suit each project. 


A Skippy grain mill can make fresh flours 

and rolled grains in your own kitchen, full of 
nutrition and taste, just as nature intended. 
Available in both hand and electric models, it's 
easy and economical, with many top health 
benefits — a grain mill for life! 


Cheeselinks supply a complete range of cheese 
and yoghurt making ingredients and equipment, 
including our very own Yoghurt Maker! Our 
experienced staff are available to help solve any 
of your cheese and yoghurt making problems. 


For 15 years we have sourced our products from 
Germany's foremost natural paint manufacturer 
who pride themselves in offering the finest 
natural paint products for renovations, new 
buildings, strawbale and heritage applications. 
Fully declared ingredients make these products 
an easy choice. 


Would you like to free yourself from the 
ongoing cost and waste of disposable 
menstrual products? MyPads Reusable, the 
home of RadPads, offer washable cloth pads for 
menstruation and incontinence. Ask about our 
ManPad too! 


ACS DISTANCE EDUCATION 
PO Box 2092, Nerang MDC, 
Queensland 4211 

Phone: (07) 55621088 
acs.edu.au 


GREEN POINT DESIGN PTY LTD 
320 Neill Street 

Ballarat, Victoria 3353 

Phone: (03) 5338 8260 
greenpointdesign.com.au 


SKIPPY GRAIN MILLS 

PO Box 747 

Katoomba, New South Wales 
Phone: (02) 8205 7304 
SkippyGrainMills.com.au 


CHEESELINKS 

1/148 McClelland Ave 
Lara, Victoria 3212 
Phone: (03) 5282 1984 
cheeselinks.com.au 


THE NATURAL PAINT 
COMPANY 

PO Box 287 Port Macquarie, 
New South Wales 

Phone: (02) 6584 5699 
naturalpaint.com.au 


RAD-PADS 

Phone: 0416 213 210 
info@mypads.com.au 
reusableincontinencepads.com.au 


EARTH MARKET 


Going Solar has been trading in Melbourne 
since 1978. The key items include solar hot 
water, off-grid PV, grid-connected PV and 
hybrid PV solar systems but Going Solar also 
sells other products including non-toxic paints, 
non-toxic cleaning and personal products and 
beekeeping equipment. 


Mind food! See our website for details of the 
next Scything PLUS workshop at Hazelcombe 
Farm, Mudgee. Sustainability, self reliance, 
fermented foods, innovative tools and practices, 
horse drawn ploughing, blacksmithing, 
woodworking, scything and more. Network with 
enthusiasts from all around Australia. 


BEACHSIDE ORGANIC B&B. Treat yourself to 
Christina's Treat House, a tranquil beachside 
organic B & B in Port Willunga on South 
Australia's beautiful Fleurieu Peninsula. 
Christina serves up scrumptious organic food 
AND provides organic cotton sheets and towels. 
Holistic relaxation treatments are available. 


The Chicken Feeder - All about backyard 
chickens. "It is going to make life a lot less 
wasteful.” "It's wonderful. The chooks got used 
to it very quickly." "Very impressed with the 
design and workmanship is very professional" 
"It is Lovely to buy something manufactured 
locally." 


Willing Workers on Organic Farms. WWOOFers 
travel Australia volunteering on organic farms in 
exchange for food and accommodation. Over 
2000 WWOOF hosts to choose from, a great 
variety of properties and people, practising 
biodynamics, organics and permaculture. Make 


lasting friendships while you learn about organics. 


Never buy pegs again! Millions of broken 
clothes pegs are dumped on our planet every 
day. There is a solution using stainless steel 
wire pegs - and we save money. They don't rust, 
break, deteriorate in the sun or fall apart, even 
if left on the line. Now available: Marine Grade 
(316SS) Wire Pegs. The best pegs on the planet! 


GOING SOLAR 

60 Leicester Street, 
Carlton, Victoria 
Phone: (03) 9348 1000 
goingsolar.com.au 


HAZELCOMBE FARM 

Ic Totnes Valley Road 
Totnes, New South Wales 
Phone: (02) 6373 4270 
scythesaustralia.com.au 


CHRISTINA'S 

TREAT HOUSE 

PORT WILLUNGA SA 
Phone: 0430 192 219. 
christinastreathouse.com.au 
christinastreathouse@gmail.com. 


THE CHICKEN FEEDER 
hello@chickenfeeder.com.au 
Krugers Sheetmetal P/L 

Meredith, Victoria 

Phone: 0409 027 359 

Find us on Facebook and Instagram 
chickenfeeder.com.au 


WWOOF AUSTRALIA 
2166 Gelantipy Road 

W Tree, VIC 3885 

Phone: (03) 5155 0218 
wwoof@wwoof.com.au 
wwoof.com.au 

Facebook: WWOOFingAustralia 


WIRE PEGS 
w@wirepegs.com 
Phone: 0402 354 080 
wirepegs.com 
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Off The Grid? 


No Worries 
Value kits from 910, 790 


Power your off 
grid house, shed, 
or cabin with our 
pre-wired solar 
kits. 


Victron 
Multiplus 
inverter 


chang E Includes Batteries, 
| ccs. |27 Panels and pre-wired 
SAN a astan | usto electronics shipped 
Cables Das direct to you for easy 
E installation. 


Check our website 
or call us for a quote. 


02 6689 1430 


Time is 

running 

out for 

Critically 

Endangered 
rangutans. 


Adopt an orphan orangutan 
from just $55/year at 
oranguian.org.au or phone 
1300 RED APE (1300 733 273) 


the 


ora 
project 
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In late December 2017 = ^ magit 
EGFA completed its : "n 
49th solar lighting 
project at a village 
health post at Necha 
Betghari in the 

Mount Everest region. 
Around 90 people visit 
this health post each 
day, and it services 

a village population 

of more than 5,400 people but has no mains electricity. Our 
project partner, the Himalayan Light Foundation, supervised a 
solar technician to install 8 x 80 watt solar panels, a 1.4 kVa/24v 
DC inverter, 4 x 80 Ah batteries, plus 12 LED lights throughout 
the health post. The local people always receive training from 
the technician and assist with the installation and maintenance 
of the system. The total project cost with all transport, wages 
in Nepal, and equipment was AUD$5,140. All donations to 
EGFA are tax deducible and not one cent of donated money, 

or membership fees, has ever been spent on administration or 


expenses in Australia: — Alan Cray, Chairman, EGFA Limited. 


in the Necha Betghari Health post also means 
f medical staff have started emergency services. 


$66 per year sees every cent delivered to needy Himalayan communities to 


install solar lighting plants in health posts & schools. 


|. SECURE WEB ORDERING: 

Visit the Foundation's webpage at www.egfa.org.au. 

You can pay via our secure online system using either a credit card or direct deposit. 
OR 

2. Add details below and post with your cheque to: EGFA, PO Box 1318 Broome, WA, 6725 
Name: 


Address: 


Postcode: 


Email: 


Scythes 


Timeless OLS 
design, simplicity preservation of 
and efficiency for vegetables for health 
2000 years and wellbeing 
„accessories to suit your needs Fermenting pots from 5L to/25Ł 


www.scythesaustralia.com.au 
02 6373 4270 


Mind Poe 
Reviving forgotten 
skills and knowledge 


Family friendly weekend worksh 


Australia’s only rainwater 
narvesting tree guard 


Australia’s finest range of heirloom seeds since 1986 


* Uniquely designed tree guard 
9 for Australian conditions. 
f° Uniquely designed vents allow 


s water that comes in contact 
REUSABLE, RELIABLE, GAFA with the outer surface to be 
LOC channeled inside the guard 
allowing the water to go 
directly to the roots of the plant. 

* Manufactured in Australia 

* Available in three different 
colours 

* The Guards are made from 
Corflute& plastic which 
is fully UV stabilised. 

* Two sets of pre pressed holes 
allow attachment, by way of UV 
stabilised ties, to one or two 
hardwood stakes. 

* Will not and can not blow away. 

* Simple to use and install using inexperienced volunteers. 
* Sustainably harvested Australian hardwood stakes available in correct size. 


Rainmaster Tree Guards Australia 
Ph: 0409 940 257 Mob: 0407 670 522 


E: salesGrainmastertreeguards.com.au W: www.rainmastertreeguards.com.au 


w Old Traditional Call us for your 
Ú Open Pollinated FREE 

w No Hybrids & No GMOs CATALOGUE 
*: No Chemical Treatment 


Order seeds online at our secure website 


www.EdenSeeds.com.au 
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BOLIVIA, NEAR TENTERFIELD, NEW ENGLAND AREA, 
NSW. A little slice of paradise, high in the mountains 
of the New England Ranges. Elevation 1,100 metres. 


Magnificent views to distant mountains. Bordering a little 
known national park, this unusual property currently grows 
boutique certified organic garlic. The extensive netted 
orchard contains a wide range of fruits and berries. Lots of 
water, a perennial creek, 117,000 litres of rainwater storage, 
a pond and dam as well as higher than average rainfall for 
the surrounding areas, makes for great gardening and easy 
living. Accommodation consists of a substantial house, 
plus a large self-contained studio, separate guest suite and 
a small cabin, all northerly aspected. Ideal for extended 
family or group of friends. Automated solar system, 
excellent mobile reception, low maintenance gardens, 
stunning wildlife and total peace and serenity have given 
this property the name of "God's Gift". $879,000 contact 
Carol on 0414 567 060. ^ 
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WANTED: Gardener and/or Handyperson(s) wanting a 
quiet bush life. Prefer vegetarians or vegans. Simple 
caravan home in high dry sclerophyll country. Dam, sea 
breezes. Need 4x4. Negotiate exchange work options and 
length of stay. May suit someone looking to buy. Close to 
Bundjalung, NSW. Call Jo on 0406 181367. K+ 


GLEN INNES in the beautiful highlands. 2 bedroom | 
bathroom house with 8m x 4m storage loft (with potential) 
and an 8m x 7m studio with two 4m x Im storage lockups. 
A storage shed, animal enclosure, wood shed and potting 
pergola. 4 acres fully fenced. Hundreds of native, exotic 
and fruit trees including a heritage apple orchard. Two 
5,000 gallon water tanks, worm farm waste system, 
electric boosted solar hot water and a 3kW solar system 
connected to the grid. The hard work is done. Continue 
and develop the dream. $420,000. Contact Tracy, email: 
glentracy2370@gmail.com. KS 4* 


LIFESTYLE DOMAIN. 29? acres rainforest/cleared at Dorrigo 
(80 km to Coffs). Magnificent view, vegie patch, some fruit 
trees, 2 bedroom colorbond Quaker barn, off grid, small solar 
(340W), gas hotwater and stove, compost loo. Ideal for a 
horse or 2. Three rainwater tanks 20,000 It, native wildlife, 
$400,000 ONO. Phone: (02) 6657331 or email: karl.marley@ 
bigpond.com. A 


QLD 


THE OLD BUTTER FACTORY, RAVENSHOE. 4.2 acre 
property in the middle of town adjoining the historic railway 
of Ravenshoe with stunning garden rooms and your own 
woodland. Two large buildings sit on the property one with 

a vast workshop “the original shop" the other was the second 
built shop to supply the town and district with dairy products 
and ice. Four rooms, two bathrooms. Over the past decade 

a permaculture nursery has operated on site specialising 

in bamboo, and nurturing many other varieties of plants far 
to vast to describe here. This property is well known for 

the stunning gardens, as a teaching facility and a place of 
many social gatherings. The primary school is a short walk, 
the central location of this property is a surprise as you feel 
like you are on a rural location. 600 gallon per hour bore 
supplies the property, and town water as well. Many outdoor 
areas including a pizza oven room, all the different nursery 
rooms, chook pens and original structures such as the ice 
room. The timber homes have many original features, high 
ceilings enjoying a light breeze. Both houses have bedrooms, 
bathrooms and a kitchen, the home at the front of the block 


could be utilised as a business, a rental or a huge family 
space. $475,000. Contact agent, Chris on (07) 4097 6630. 


510 ka 


LOLO] 


20 KM FROM MALENY. 4 acre (1.6 hectare) property 20 km 
drive from Maleny in the foothills of Harper Creek/Conondale 
area. Well established gardens plus forested/park-like areas 
and a seasonal creek. The house and land are nicely elevated 
and face due north, capturing full sun in winter and cooling 
summer breezes. The fully renovated, well presented home 
has: open plan living onto full length verandahs; 3 bedrooms, 
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VIC 


QLD 


1 bathroom; views over the gardens from all rooms; garage 
plus separate shed (approx 9m x 6m); rainwater storage tank 
plus bore; 3.5KW - (I2 panel) solar system. $569,000. 

Phone Pia Buick Real Estate on 07 5435 2888, or email: 
sales@piabuick.com.au. € 3 


N b" `~ » ~i 


HOUSE AND STUDIO WITH VIEWS AT CRYSTAL WATERS 
PERMACULTURE VILLAGE. Dual living option, or the 
opportunity for a home-based office/artist's studio on 
3,400 square metres at beautiful Crystal Waters. The house 
features: 3 bedrooms, open space living with raked ceilings; 
timber floors throughout; wrap-around verandah with 
expansive outdoor entertaining area; views to the distant 
mountain ranges. The studio features: large open plan area; 
small kitchenette and separate bathroom; large undercover 
area. Solar array with power back to the grid, solar hot water, 
established gardens. $415,000. Phone Pia Buick Real Estate 
on (07) 5435 2888, or email: sales@piabuick.com.au. KS 4* 


STRAWBALE SPLENDOUR, TOOLAMBA. On just over an 
acre. Energy-efficient strawbale home offers great lifestyle. 

4 bedrooms, main with ensuite & spa, 3 separate living areas, 
study, wood heater & split system A/C, well equipped kitchen 
with stone bench tops & walk in pantry. Externally equipped 
with an alfresco area, double garage & plenty of space for 

a shed, pool & kids play area. Ring agent, Brett Creighton 
Ruralco Property, on 0418 399 640. wey i 
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RURAL WILDERNESS, 2178 Lower Chittering 

6084. 87acres of remnant mixed forest. Steel- 
framed, wood joinery and straw-bale infill house 
completed in 2000. It is crescent moon shape, 
solar passive, north facing - double glazed, skillion 
roof and situated on a ridge that falls abruptly 
into a remnant forest of power bark, grass trees 
and a vivid spring flowering understorey (including 
blue wrens). It overlooks the Brockman River and 
farmland beyond and has abundant winter rain 
(possibility for future dam). Off-grid RAPs (2kw 
and battery system 2011 install), 250,000 litres of 


water storage (3 tanks), large shed, fire pump system, 


established permaculture orchard (including cherry 
tree) and composting loo (including grey water 
system). The property has been registered with 
"Land for Wildlife" since 1996 and hosts kangaroos, 
wallabies, chuditch, and possums. Viewing can be 
arranged with my agent, LJ Hooker Toodyay 08 9574 


2455. https://www.realestate.com.au/property-house- 


wa-lower-chittering-126727682. See the interview 
by the late Eion Cameron, ABC local radio 'green 
army program’ 2006. http://www.abc.net.au/local/ 
stories/2007/07/06/1972191.htm. AAAG A 
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TAS 


land, a share in community facilities and 19 acres 

of common ground, all underground services, 
residential/commercial zoning allowing a home- 
based business, NBN and pre-approved planning 
permits for dwellings. Our property is undulating 
and diverse, with rural and water views and 
abundant water. Our central village hub has visitors' 
accommodation and onsite licensed restaurant. We 
are five minutes' walk from the centre of Nubeena 
with a school and other services. We look forward to 
welcoming you! Land lot sizes: 114 m? to 314 m?. Price 
from $49,000. www.tasmanecovillage.org.au. 


email: ilan@tasmanecovillage.org.au. For more 
information phone (03) 6250 2000. @ Kei Kel 


TASMAN ECOVILLAGE - AMAZING VALUE! On the 


magnificent Tasman Peninsula, we are an intentional GEODESIC DOME FRAME. | have 105 triangles made to specs 
community based on permaculture and cohousing in structural pine ready to assemble. This kit will make a 40 
principles, an hour from Hobart Airport. We recently foot diameter, 27 foot high (13 x 9m) Dome. Full kit plans, 
released our first cluster of residential land lots and would specifications and drawings available, ready to assemble 

love you to join us. Your purchase includes: a freehold Make my dream a reality. Price negotiable around $15,000 
strata title to accommodate a house and some personal ONO. Call Michael on 0417 707 400. Key 


LANDLINES - For buying, selling or sharing houses and land. Includes a FREE listing on the 
Earth Garden website for three months and periodic Facebook promotion. 


PRICES (includes ONE free photo) PHOTOS ORDERING 

$65 for up to 50 words; Extra photos - Deadline for the Summer issue is 1 May 2018 

$115 for up to 100 words; $30 each. * Secure credit card ordering at earthgarden.com.au. 
$165 for up to 150 words; -Pnotosize * OR email landlinesGearthgarden.com.au. 

$215 for up to 200 words; Sin i= ee OR phone 0499 357 236 for payment only, 

$265 for up ta 250 words pines wide wording MUST be emailed or via the website. 


Please include contact details in your Landline wording. 
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EG SUBSCRIPTIONS 


L] | year (4 issues) $44.00 
[_]2 years (8 issues) $88.00 
[_] overseas (1 year) $80.00 


Start with issue number —— 
[_] for myself — [ ] gift 


visit earthgarden.com.au 


MY DETAILS 


PAYMENT DETAILS 


CHEQUE / MONEY ORDER for $_____ 
payable to Earth Garden P/L 


OR charge $ — 
to] VISA [_] MASTERCARD 


Card Number 


Expiry Date — /— CVM 


Signature 


Cardholder's Name (please print) 


NOTEwe do not store credit card details 


SENDTO: Earth Garden 
PO Box 1318 Broome,WA, 6725 


phone: 0499 357 236 (please leave a message) 


THE SUA MIGHT BE DUE A HOLIDAY- 


IT WORKS PRETTY HARD 
ON ouR VINEYARD. | 


EVERY YEAR THE SUM HELPE"US ( E 
OUR GRAPES, S0 AS A THANK you His — 
— WE'VE INSTALLED, THE LARGEST - ol 
SOLAR ARRAY IN NEW ZEALAND ON 
OUR di IE ROOF - AND PROI 


CUm -*- 


lip. 
+ Yealands 


— rAMILY WINES — 
T NEW ZEALAND 


EVERY BIT EXTRAORDINAR < 


THINK SUSTAINABLY 
ul Wim DRINK RESPONSIBLY 


YEALANDS.CO.NZ ) 
; | | | ' | Peter Yealands 


———— Fat. 080808 — 


